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Sausage and loaf soods made with STALEY’S 








SOYFLOUR are noted for their distinctly finer 
flavor. The addition of this superior binder to 
your regular formula will prevent shrinking and 
drying out and will keep your products firm and 
moist in your dealers hands. The high protein 
content of STALEY’S SOYFLOUR enhances the 


natural meat flavor and makes your product a 
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favorite with both dealer and consumer. 


ORDER FROM YOUR JOBBER 
fot re, f 













Staleys 


SOYFLOUR 


ESPECIALLY PROCESSED FOR MEAT PACKERS 
by A-E-STALEY MFG. CO. DECATUR, ILL. 














BALANCED BUFFALO 
CYLINDER AND FEED SCREW 


fssures clean cut meat 
Neo backing up, mashing 


or burning 


HELICAL GEAR DRIVE 


Reduces vibration and wear. 





Cuts operating and 


maintenance cost. 


Quiet - Smooth - Long Lived 
ONE POINT, VISIBLE OILER _ 
Guarantees perfect lubrica- 
tion of all geats, beatings C © VAI 2 lt, 18 “ar EX 17 ny 4 IN EX W 
including extra heavy Timken 1D) IES S Ik G IN S 


thrust bea ting 


STANDARD MOTOR 
Drives through plexible 
coupling Easily cleaned 




















compact base. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y. 


CHICAGO LOS ANGELES DALLAS BROOKLYN WOLLASTON, MASS. 
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You'll find this catalog a handy manual. 
It gives a lot of practical information on 
the handling of corrosive fluids. It in- 
cludes an authoritative, colored ‘Stop 
& Go” chart showing the suitability of 


OUR search for special valves and fittings to combat corro- 

sion in power and process lines ends here. Now piping equip- 
ment of highly efficient corrosion-resisting alloys is immediately 
available from regular Crane stocks. You can choose from this 
broad range of proved materials the most effective protection 
against chemical reaction in piping. 


Crane alloy valves and fittings come to you with a splendid rec- 
ord in actual service. Heretofore made on special order only, they 
have for years given thorough satisfaction in the most severe and 
exacting industrial uses. 


Here is piping equipment that has been fully tested under widely 
varying working conditions—that’s quickly available in a com- 
plete assortment of patterns—that can be conveniently purchased. 
Here are valves and fittings— backed by Crane’s engineering abil- 
ity and 85-year manufacturing experience—that will keep your 
corrosive fluid piping costs at a minimum. 


each alloy for specific services. It de- 
scribes fully the Crane Corrosion-Re- 
sistant Line. Your Crane Representative 
will gladly supply a copy or you may use 
the coupon below to get one. It’s free! 


CRANE 


CRANE CO., 


VALVES 
PLUMBING » 
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HEATING © 


GENERAL OFFICES: 
836 S. MICHIGAN AVE., 
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PIPE 
PUMPS 
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WHY KING 
PACKING CO. 


1. Do not affect meat 
flavors. Not affected by 


meat acids. 


2. Built for long, hard use. 
Withstand banging around. 


3. Light in weight. Easy 


to move around and lift. 


“Wear-Ever’” 
ALY IUINGII 


THE STANDARD: WROUGHT OF 
EXTRA HARD, THICK ALUMINUM 
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One look inside the King Packing Company plant, 
Nampa, Idaho, reveals how highly they think 
of Wear-Ever. Here's a corner of their plant 
showing a 100-gal., steam-jacketed kettle, con- 
diment containers, meat trucks, smoke sticks, 
and meat loaf pans—all Wear-Ever Aluminum. 


4. Heat evenly from bot- 


tom to top. No hot spots. 








5. Easy to keep clean. 
Can’t rust. Never need 


resurfacing. 


THE ALUMINUM COOKING UTENSIL COMPANY 
408 Wear-Ever Building, New Kensington, Pa. 


Gentlemen: Please send catalogue showing Wear-Ever 
Aluminum Utensils for meat packing plants. 


Name 








Address 





City 











MAKE THIS FAMOUS “APPLE TEST”... 
AND GET THE INSIDE FACTS ON FLAVOR 


SOME FACTS ABOUT 
DIAMOND CRYSTAL 


It’s a clean salt. 


It dissolves rapidly. 


a It has true salt flavor. 






HOW DIAMOND CRYSTAL ALBERGER SALT 
MAKES GOOD FOOD TASTE BETTER 


Try this—just peel and quarter an apple and dip one 
quarter in Diamond Crystal Alberger Process Salt. Taste 
it. Now dip a quarter in another salt. Taste that. No- 
tice how Diamond Crystal brings out the delicious, 
natural flavor of the apple—evidence, we believe, 
that Diamond Crystal is the quality salt that makes good 

food taste better. 






















Why not get the whole story on the importance 
of good salt from the Diamond Crystal Salt rep- 
resentative in your locality. Let him show It comes in soft, fluffy 
you why so many leading food manu- crystals. 
facturers use Diamond Crystal 

Alberger Process Salt. 


DIAMOND CRYSTAL Its uniform high purity is 


SALT CO., INC. assured. 
St. Clair, Michigan : 





So is the correct grain size 


MAKES GOOD FOOD 
for your use. 


IAMOND 


Dependable quality and 
service for more than 50 
years! 





Copyright, 1940, Diamond Crystal Salt Co., Inc. 


DIAMOND CRYSTAL 75400000. SALT 
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WE ARE proud TO NOTIFY YOU THAT WE 
HAVE UNANIMOUSLY NOMINATED You AS our, 
PEERLESS, AND HAIRLESS, LEADER / 
WITH CONFIDENCE IN YOUR SPOTLESS RECORD, 
WE GO FORWARD To “CLEAN UP” WITH 
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FULLY CONSCIOUS OF THE CONFIDENCE You PLACE IN ME, ANDS 
WITH COMPLETE ASSURANCE THAT WE CANNOT FAIL, 
1} ACCEPT THE NOMINATION AND PLEDGE You THAT wiTH 


.BRISGO 


a “a 
THE PROBLEMS OF LEFT-OVER BRISTLESWILL BE SOLVED, GRADE A” 
PRODUCTS PRODUCED, AND BETTER PRICES SECURED, WHETHER 


THE HOG MARKET IS UP OR. DOWN—— | THANK YOU | 











PACKERS EVERYWHERE THAT 


BRISGO 


PAT. OFF. BY HERCULES POWDER COMPANY 


THE MONEY-SAVING, MODERN METHOD 
OF DEHAIRING HOGS 
WILL POSITIVELY HELP TO PRODUCE BETTER PORK, 


BY GETTING OUT ALL THE HAIRS / 


NAVAL STORES DEPARTMENT 
HERCULES POWDER COMPANY 


incorporate 


WILMINGTON, DELAWARE. 





BRANCH OFFICES: — CHICAGO-:- New YorE-- 
St Louis -- - SacT LAKE CiTy--- SAN FRANCISCO:: 
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HERCULES POWDER.COMPANY 
910 Market Street, Wilmington, Delaware, 


PLEASE SEND INFORMATION ABOUT BRISGO 

















Name 

Company 

Street 

City State __ — 
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* The words ‘‘DRY-ICE"’ in the design shown 
above, constitute the registered trade 
mark of Pure Carbonic, Incorporated, 
for the product, Solid Carbon Dioxide. 
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you can lnCTCaS5C 
YOUR TRUCK PAYLOAD PROFITS 


WITH [DM ers BUNKERS 


No wonder so many shippers use ‘‘DRY-ICE'’—the modern 
refrigerant—to protect the finest products of American pack- 
ing houses while in transit. 

Low cost ‘‘DRY-ICE’’ Blower Bunkers which are extremely 
simple to install are all the equipment necessary to streamline 
your refrigeration methods. Light in weight, they are economical 
to operate. Moreover, a definite preservative effect on the 
‘‘bloom"’ of the meat product is obtained as an additional 
benefit from the pure carbonic gas which ‘‘DRY-ICE”’ emits. 

You should have the complete story on this dependable. 
economical method of solving your refrigerating problems. Ask 
Pureco for full details. 


PURE CARBONIC 


INCORPORATED 
General Offices: 60 EAST 42nd St., NEW YORK, N.Y. 


[ead 
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“We're next door to a 








coal yard... but our plant’s 
Clean as a Whistle”’ 





IT’S A SIMPLE JOB to keep PC Glass Block 
panels clean. Just wash them occasionally with 
water and a brush. There’s no sash to catch 
dirt and germs. The panels look clean and 
bright—make a good impression on visitors. 





WANT TO KEEP ONE ROOM HOT — another 
cold — in spite of outdoor temperatures? 
Troubled with condensation and sash corro- 
sion? Then you need glass blocks. They help 
control room temperature and humidity. 
Their insulation greatly reduces condensa- 
tion on the inside of daylighting areas. 





“THERE'S NOTHING MORE IMPORTANT TO US THAN CLEANLINESS.So when they put PC GLASS BLOCKS flood rooms with softly dif- 
a coal yard next door, we had something to worry about. Whether the men opened _ fused daylight that is easy on the eyes—and 
windows or not the grit came right in, and there was a lot of spoilage. Then we they help reduce lighting costs. Some pat- 
put PC Glass Blocks in place of the windows. They make an air-tight panel that __ terns are specially designed to direct sunlight 


dirt can’t come through. The plant is cleaner—and the insulation of the glass against the ceiling, from which the light is uF 
blocks helps our air-conditioning equipment operate more efficiently.” reflected far into the room. re 

Pe 

Whether you have a problem of dirt infiltration, than appearance. It’s right in line with the modern need ii 

: ; ‘ 2 ne . *| 
daylighting, temperature control, maintenance — or a_ to use every opportunity in making your product better y 


combination of them—PC Glass Blocks can help you  competitively—and to do it at less cost. Write now for a 
improve production and cut costs. copy of our FREE book that gives you valuable facts 
Remember, glass block construction is modern in more about PC Glass Blocks. Just mail the coupon below. 





aca re 


™ 














Pi gh Corning Corp 
2168’ Grant Bldg., Pittsburgh, Pa. 
Please send me, without obligation, your new book 


of facts about PC Glass Blocks. 


GLASS BLOCKS 


Distributed by 


PITTSBURGH PLATE GLASS COMPANY 
and by W. P. Fuller & Co. on the Pacific Coast 





Name 










Street 









City State 
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“You're doing a mighty good job, Bill. Our products are 
running much more uniform than ever before.’ 


“That's fine chief, but I’m afraid I don’t deserve all the 
credit. Since we've been using Stange seasonings and 
colorings it’s been pretty easy to accurately measure 
flavor and color. Stange’s ‘Laboratory Control’ has taken 
much of the guess-work out of this business.’ 


Soluble Seasonings @ Peacock Brand Certified Food Colors 
Branding Inks © Nitrite Tablets © Curing Tablets 


COMPANY, 2534-40 W. Monroe St., Chicago 


923 E. Third St., Los Angeles 1250 Sansome St., San Francisco 
In Canada: J. H. Stafford Co., Ltd., 21 Hayter St., Toronto, Ontario 
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A Quality Product Needs a Quality Casing 


Suleh-thin 


(TRADE MARK) 


- Quality Bol MWlive” 


IS THE ANSWER 


SYLPH-THIN, a new casing of SYLPHCASE”* quality, was devel- 
oped primarily for pre-processed meats. 


As its name indicates, SYLPH-THIN is thin and light in weight, 
but strength and controlled stretch have not been sacrificed. 


SYLPH-THIN will give you economical service in production, 
and, having excellent transparency, will display the appetizing 
texture of your products. 


SYLPH-THIN casings are not offered for emulsion products 
and “stuffed” meats. For these we continue to recommend 
SYLPHCASE casings which are heavier. 


To be convinced, write or wire for samples. Our sales depart- 
ment is always at your service for demonstrations and 
suggestions. 


Both SYLPHCASE and SYLPH-THIN are made in colors. 
*Reg. U.S. Pat. Off. 





Uniformity, Visibility, Strength 
SYLVANIA INDUSTRIAL CORPORATION 


SYLPHCASE DIVISION 


Executive and Sales Offices) 122-— 42nd St. New York Works: Fredericksburg, Va 
Branches o > 
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@ When Mrs. Customer chooses, 
will she ask for YOUR BRAND of 


sausage? 









YES — if you protect the flavor 
and the freshness of your sausage 
with Armour’s Natural Casings. 


















YES — when you use casings that | A Z NG 
permit the right amount of smoke | PPET I Vv 
penetration to perfect that smoky, / APPE AR AN CE 


tangy flavor—natural casings with / 
Lee eee 


GREAT SMOKE 
PENETRATION 


a 
Pa iS ER 7 PER TR 


You can count on these three 7 is PROTECTION OF 
RQ] FLAVOR and FRESHNESS 














the porous texture of Armour’s. 







YES — if your casings cling tightly 
to the sausage meat, giving that 
well-filled, appetizing look. And 
Armour’s Natural Casings are so 
carefully graded that you always 
get exactly the right size. 















factors to tip the scales in favor 
of YOUR BRAND of sausage! They 
make Armour’s Natural Casings 







your logical choice! 
Give your Armour Branch House a call today—for fast, 
efficient service, and prices right in line! 


ARMOUR =: COMPANY 
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New Definition of 
Lard Announced by 
Secretary Wallace 


EW definitions for meat food prod- 

ucts which may be sold in inter- 
state and foreign commerce as “lard” 
and “rendered pork fat” were estab- 
lished in an order signed this week by 
Secretary of Agriculture Henry A. 
Wallace. The order will be enforced 
under the Meat Inspection Act, admin- 
istered by the U. S. Bureau of Animal 
Industry, and becomes effective Novem- 
ber 1, 1940. The new standards are 
very similar to the tentative proposals 
made in June. 

The new definitions provide that 
“lard” produced under federal inspec- 
tion be made from selected fresh, fatty 
tissues from healthy hogs, with or with- 
out lard stearin, or hardened lard (fat 
which has been hydrogenated—hard- 
ened by a chemical process). Edible 
pork fat not measuring up to the defini- 
tion of lard, such as head fat, scrap fat, 
pressings and the like, may be processed 
and sold as rendered pork fat. 

The text of the new definitions fol- 
lows: 


LARD.—the fat rendered from fresh, 
clean, sound, fatty tissues from hogs in 
good health at the time of slaughter, 
with or without lard stearin or hard- 
ened fat. The tissues do not include 
bones, detached skin, head fat, ears, 
tails, organs, windpipes, large blood 
vessels, scrap fat, skimmings, settlings, 
pressings, and the like, and are reason- 
ably free from muscle tissue and blood. 

RENDERED PORK FAT.—the fat, 
other than lard, rendered from clean, 
sound carcasses, parts of carcasses, or 
edible organs from hogs in good health 
at the time of slaughter, except that 
stomachs, tails, bones from the head and 
bones from cured or cooked pork are 
not included. The tissues rendered are 
usually fresh, but may be cured, cooked, 
or otherwise prepared and may contain 
some meat food products. Rendered 
pork fat may be hardened by the use of 
lard stearin or hardened lard, or. by 
rendered pork fat stearin or hardened 
rendered pork fat. 


The Department of Agriculture called 
a hearing on June 18 at which repre- 
(Continued on page 39.) 





Institute Given Award 
For Pork Sausage Drive 











A jury of the National Institute 
Alumni Association, sitting in the an- 
nual John N. Van der Vries award, has 
awarded to the Institute of American 
Meat Packers the certificate of recog- 
nition for the Institute’s advertising and 
merchandising promotion of pork sau- 
sage links. The jury of award acted 
upon a report which was substantially 
the same as that sent to Institute mem- 
bers at the conclusion of the drive. 


Each year the National Institute 
Alumni Association honors the memory 
of the late John N. Van der Vries in a 
manner consonant with his contribution 
to the life and existence of the National 
Institute, an educational organization 
sponsored by the Chamber of Commerce 
of the United States, American Trade 
Association Executives, the National 
Association of Commercial Organiza- 
tion Secretaries, and Northwestern Uni- 
versity. 

The certificate will be presented to 
President Wesley Hardenbergh of the 
Institute on August 19 by Dean Vander- 
blue of Northwestern University. 


LATEST STAMP PLAN AREAS 


Five new cities and four counties have 
been designated by Secretary of Agri- 
culture Henry A. Wallace for operation 
of the food stamp plan for distribution 
of surplus agricultural commodities. 
The latest areas include: Jonesboro, 
Ark., and the rest of Craighead county; 
Charleston, S. C., and the rest of 
Charleston county; Lubbock, Tex., and 
the rest of Lubbock county; Plainview, 
Tex., and the rest of Hale county and 
Philadelphia, Pa. 


RAIL LIVESTOCK PICK-UP 


Midwestern railroads have asked the 
Interstate Commerce Commission for 
reopening, further hearing and recon- 
sideration of the report in which it 
ordered the carriers to cancel tariffs pro- 
viding for truck pick-up of livestock 
within 10 miles of their stations. The 
commission had declared that such serv- 
ice was not a function of the railroads. 


DEALERS PLEDGE 
COOPERATION IN 
MEAT CAMPAIGN 


HOLE hearted cooperation in the 

$2,000,000 nationwide advertising 
campaign being considered by the Insti- 
tute of American Meat Packers was 
pledged by members of the National As- 
sociation of Retail Meat Dealers at the 
group’s fifty-fifth annual convention, 
held at St. Paul, Minn., from August 4 
to 9. Resolutions were also passed re- 
garding over-pumping of hams and in- 
terstate chain practices. 

In voting support for the campaign, 
members of the association resolved 
that all retailers of meat should bring 
the advertising program to the atten- 
tion of packers or wholesalers from 
whom they buy and urge their coopera- 
tion in the plan. 

A resolution was also passed by the 
delegates recommending the use of 
radio by the Institute in its campaign to 
make the public more meat conscious, in 
addition to the use of magazines and 
trade papers, bulletins, posters, speak- 
ers and cooking school demonstrations. 
Radio advertising was recommended to 
reach the millions of consumers and po- 
tential consumers of meat who do not 
read magazines and other publications. 

Claiming that over-pumping of hams 
is detrimental] to retail selling, the group 


passed a resolution asking the Institute ~ 


to issue educational material to its 

members discouraging such practices. It 

was also resolved that the Institute 
(Continued on page 36.) 


Justice Department Plans 
Meat, Food Cost Probe 


Indefinite feeler statements by the 
U. S. Department of Justice this week 
indicated that the department may con- 
duct an anti-trust investigation of cer- 
tain phases of food marketing in Chicago, 
Philadelphia and New York, including 
the meat packing industry. Department 
officials stated that only a lack of per- 
sonnel prevented a nationwide anti-trust 
investigation of food costs. Lee F. 
Tierney, special assistant United States 
attorney at Chicago, announced that he 
will soon begin an investigation of food 
costs in Chicago. 
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SHALL WE SELL MORE MEAT— 
Or Continue To Let Competitors of 
Meat Sell More of Their Products? 


GREAT change has occurred in 
A the dietary of the American peo- 
ple during the last few decades. 
We have seen meat virtually disappear 
from the breakfast table. We have seen 
other foods show a phenomenal increase 
in sales. We have seen fruits and vari- 
ous fruit juices come up from nowhere 
to become important articles of diet. 
Why have these changes come about? 
They are due, in my opinion, primarily 
to the use of clever advertising and 
merchandising by the different indus- 
tries concerned. It is true that, in some 
cases, a health angle has been involved, 
or that the new development, has better 
served the comfort and convenience of 
the housewife, but, in general, the tre- 
mendous growth of so-called substitutes 
for meat has been due, first, to the right 
kind of advertising, and second, to the 
right kind of merchandising. 


Increase Consumer Demand 


We can talk until doomsday about the 
meat business and weep on each other’s 
shoulders as we have been doing for 
years, but that will not sell any more 
meat. True, meat undoubtedly can be 
sold much better than it is sold today, 
but that is not the root of the evil. Our 
real problem is to increase consumer 
demand for meat, to make meat prod- 
ucts really wanted. 

I wonder how many of you have 
stopped to realize the effect of modern 
advertising on the use of food in your 
own family? Do your youngsters listen 
to this or that radio program, or follow 
this or that advertising, and, as a conse- 
quence, demand this or that food prod- 
uct? They do in many families that I 
know. 


Is your wife affected by aggressive 
advertising being done today by many 
food purveyors? In many homes that I 
know of the wife is influenced and buys 
accordingly. 


A Real Story to Tell 


We all know that our industry has a 
marvelous story to tell about the prod- 
uct we handle. That story never has 
been properly told in an advertising 
and merchandising way. In saying this, 
I imply no criticism of anything that 
has been done. What I mean is that as 
an industry, we have not done an ade- 
quate job. 

Meat is a natural to advertise and 
merchandise. Everybody likes meat, 
but many have been weaned away from 
it. And many more don’t realize the 
fact that for strong, robust health they 
should receive the many qualities that 
meat possesses. 
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By WALTER E. REINEMAN 


President, Fried & Reineman 


Packing Co. 


We have a product that probably has 
a greater appetite appeal than any food 
on the market. It has superior merits in 





Packers in Oklahoma 
City Praise Institute 
Meat Campaign Plans 


Through its editorial representatives 
in various sections of the United States, 
THE NATIONAL PROVISIONER is sounding 
out reactions of typical packers to the 
comprehensive general meat advertising 
program being undertaken under the 
leadership of the Institute of American 
Meat Packers. The following comments 
are from packers in Oklahoma City: 

W. Dick Jordan, sales manager, Peo- 
ples Packing Co., Ine.: “I’m for any- 
thing in the world to make people meat 
conscious! There has been so much 
propaganda for other foods that people 
have been educated to demand these 
items, while the meat industry stood by 
doing nothing to sustain the demand for 
meat on the American menu. Person- 
ally, I don’t think lean meat, moder- 
ately eaten, is likely to increase weight. 
I think people need meat to keep their 
strength and their health. The plan of 
the Institute of American Meat Packers 
would certainly be worth a try.” 

Erwin Menn, owner, City Packing Co., 
favors the plan. He says: “I do not 
think it is too difficult an undertaking 
for the industry. The more meat people 
consume, the cheaper the price will even- 
tually be. 


Bob Butcher, W. H. Butcher Packing 
Co.: “Yes, I think the idea is all right! 
We need more of it. Our plant will co- 
operate. We have to get the public to 
using more meat and, after all, it is a 
product that should certainly be in de- 
mand. It would be hard to eat without 
meat. I like that slogan, “A meal with- 
out meat is a meal incomplete.” 

Ben E. Schmoker, Canadian Valley 
Meat Co.: “Anything that would bring 
up the industry would be a good idea. 
Advertising publicity in any line is 
bound to change the thinking public’s 
attitude. Surely, there would be notice- 
able results.” 

F. J. Klug, partner, H & K Packing 
Co.: “I’m for the plan. It will bring 
good results. Anything put before the 
public is bound to bring some kind of 
results. I would cooperate.” 





the way of food value. And, considering 
its nutritive value, its healthfulness, 
and its appetite appeal, it usually is an 
economical food and always a good buy 
for consumers, if they did but know it. 
We propose to tell them about all this. 


Now, with our product having all of 
these merits, and, in addition, being the 
most important single food in our agri- 
cultural economy, should we as an in- 
dustry sit back and watch other foods 
push meat farther into the background? 
Or should we capitalize on the merits of 
our product? 

I, for one, am satisfied that our past 
procedure has been wrong, and that, in- 
stead of twiddling our thumbs and hop- 
ing while our business has been going 
to other industries, or becoming the vic- 
tim of food faddists or uninformed 
pseudo-scientists, we should get busy 
immediately, stop the downward trend, 
and reverse its direction. It can be done 
by united, aggressive effort. 


The Big Opportunity 


In the general meat advertising and 
merchandising campaign which the in- 
dustry is planning to undertake, all of 
us in this industry have an unparalleled 
opportunity to accomplish something 
constructive, not only for our own busi- 
nesses, but also for the livestock and 
meat industry as a whole. 


It is our chance—perhaps the one 
chance in the lifetime of many of us in 
the industry—to change the whole trend 
of our business; to make it a vital, 
growing business. 

If we want to progress and not stand 
still; if we want to go ahead and not go 
back; if we want to expand the demand 
for the products of our business and 
make it as profitable as it deserves to 
be, the opportunity is here. 

Let’s not pass up this opportunity of 
a lifetime for improving our industry 
and our own businesses. Let all of us, 
individually and _ collectively, decide 
right now that we’re going to advertise 
meat and promote meat and keep on 
doing it until our business is the kind of 
business we want it to be and that it de- 
serves to be. 


In other words, LET’S GO! 


CHAIN STORE SALES 


Safeway Stores, Inc., reports $30,- 
133,665 sales for the four weeks ended 
August 3, an increase of 2.1 per cent 
over $29,498,189 a year earlier. For 
the 32 weeks ended August 3, sales in- 
creased to $241,675,634 from $229,878,- 


sy-4ed 


857 in 1939, a gain of 5.1 per cent. 
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RODUCTION of canned meats and 
P canned meat food products under 

federal inspection turned upward 
sharply during the 1939 packer year to 
581,391,575 lbs. compared with 520,744,- 
003 Ibs. in 1938. 

There has been an even more signifi- 
cant increase during the current packer 
year, production for the eight months, 
November-June, totaling 536,796,834 
lbs. Canned meat production declines 
seasonally during the last four months 
of the year, but the total for the 1940 
packer year should be at least 700 mil- 
lion Ibs. 

While the greatest increase in volume 
has been in canned pork luncheon meat, 
reports of the U. S. Bureau of Animal 
industry indicate that production of 
miscellaneous items has almost doubled 
during the last few months and that 
more meat soup is being produced than 
in 1939. 


Advantages in Expansion 


The packer now turning out a limited 
number of canned meat items may find 
it profitable to expand his line and make 
some specialty products, such as soups, 
spreads, baked beans, stews, etc. Such 
activity may result in: 


1—Lower production costs through 
more intensive use of canning equip- 
ment and personnel. 

2.—Lower unit sales costs. 

3.—A competitive advantage through 
the ability to satisfy a greater propor- 
tion of the consumer’s canned meat 
needs, 


Adding items to the line need not be a 
costly and elaborate experiment. The 
formulas which follow have been devel- 
oped by a canning expert for just such 
small-scale expansion—for the packer 
who wants to feel his way along. 

The canned meat formulas given in 
this article (and those in later issues on 
the Processing Methods page) have 
been tested. It will be noted that they 
make up into relatively small batches; 
quantities given may be increased pro- 
portionately for large-scale production. 

Beef goulash, if well made, is a fav- 
orite with men. A tasty product may be 
made as follows: 

BEEF GOULASH.—Take 24 lbs. lean 
beef chucks and cut the meat into 
squares. There should be about 20 pieces 
to the pound, making 480 square pieces. 

Roll the meat thoroughly in 12 oz. of 
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TWELVE TASTY PRODUCTS FOR 
THE MEAT CANNER’S LINE 


Formulas for such canned meats as Philadelphia pepper pot, chili mac, beef 


goulash, English luncheon sandwich, mock chicken spread and chili will be 






























Spanish paprika and after that roll in: 


12 oz. rice or potato flour 
6 oz. salt 


Place meat in a large roasting pan 
with hot lard and fry in the oven at 


400 degs. F. for 30 to 35 minutes, stir- 
ring occasionally. Add: 


8 lbs. ground fresh onions 

% oz. ground white pepper 

% oz. ground fresh garlic 

2 oz. salt 

1% oz. caraway seed 

% oz. ginger 

Stir and allow the seasoned mixture 

to simmer for 5 minutes. Remove from 
pan and place in double-jacketed kettle 
(220 degs. F.) and add: 


3 qts. tomato juice 
1% gals. boiling water 
Cook for 35 to 40 minutes and remove 
floating fat. Weight of meat and sauce 
after first cooking should be about 40% 
lbs. 


Pack hot, apply vacuum and seal. 
Pack an average of 12 pieces of meat 
per can and do not fill more than % in. 
from top of can. 

Sterilize at 250 degs. F. for 1 hour 25 
minutes. This formula will pack 40 
16-0z. cans. The entire cooking opera- 
tion can be carried out in the double- 
jacketed kettle, but the flavor is better 
if the meat is oven fried first. 


SPAGHETTI-MEAT BALLS. —This 
is an economical product to prepare be- 
cause the spaghetti gains weight. Cook 
10 lbs. of spaghetti for 10 minutes in 
boiling water with 5 oz. salt. Remove 


found below and in later issues of The National Provisioner. 


spaghetti, chill rapidly in running cold 
water and drain. Average weight of 
spaghetti after blanching is 17% lbs. 
For meat balls, take 12% lbs. fresh 
pork belly trimmings, 75 per cent lean, 
and grind through %4-in. plate. Mix the 
ground meat with: 
2 Ibs. ground onions 
2 Ibs. ground celery 
1 oz. ground garlic 
7% oz. salt 
2% oz. white pepper 
% oz. ground nutmeg 
% oz. ground mace or origanum 
1% oz. binder flour 
4 oz. sugar 
After thorough mixing the mass 
should weigh 18 lbs. 2 oz. This will 
make 261 meat balls. Four meat balls, 
which weigh 5 oz., are placed in each 
can. 
Make a sauce of the following in- 
gredients: 
2 gals. beef stock 
2 gals. tomato juice 
% oz. cloves 
6 oz. salt 
% oz. ginger 
Place in double-jacketed kettle and 
cook at 212 degs. for 5 minutes; add 
the meat balls and cook for 35 to 40 
minutes. Remove and drain the meat 
balls. Thicken the sauce with 5 oz. 
binder flour and 1 oz. ground white 
pepper. Sauce should weigh 28 lbs. 


In each 16-0z. can place 1% oz. 
blanched spaghetti, then two meat balls, 
1% oz. spaghetti and two meat balls. 
Cover last two meat balls with spaghetti 
and sauce, filling to within % in. of 
top of can. The spaghetti will expand 


(Continued on page 19.) 
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EFFECT OF CO2 ON GROWTH OF MEAT SPOILAGE 
ORGANISMS AT LOW TEMPERATURES 


HE spoilage of meat and meat 

products is primarily a decomposi- 

tion by microbial activity. The rate 
and degree of spoilage are dependent to 
a large extent upon the nature and ex- 
tent of original 
contamination and 
rate of reproduc- 
tion of the mi- 
crobial flora of the 
product. Thus the 
preservation 
of meat and meat 
products is based 
on the arrestment 
of microbial ac- 
tivity. 

It is a well estab- 
lished fact that the 
rate of reproduc- 
tion of bacteria is 
determined, at least 
in part, by the tem- 
perature of their environment. If foods 
are stored at temperatures approach- 
ing 32 degs. F., reproduction of meat 
contaminants practically ceases. There 
are, however, a number of species of 
bacteria that are either psychrophiles or 
organisms which gradually adapt them- 
selves to the low temperatures and then 
slowly reproduce so that in the course 
of a few weeks spoilage occurs. 


The time of spoilage and the amount 
of trim at low temperature storage are 
largely determined by the kind and 
number of bacteria on the surfaces of 
the meat. If the initial contamination 
of the meat through careless prepara- 
tion is great, spoilage will occur much 
sooner than meat properly prepared 
for storage. 


W.L. MALLMANN 


Keeping Down Bacteria 


Empey and Vickery (1) demonstrated 
that the main sources of contamina- 
tion of beef by “low temperature type” 
bacteria come from hides and hoofs. 
By the application of special technique 
in slaughtering and dressing, beef was 
produced with reduced counts of “low 
temperature type” micro-organisms. 
Such beef had much better keeping 
qualities than beef with initially high 
bacterial counts. 

Considerable work has been done on 
the identification of bacteria found on 
cold storage beef. Moran (2) states 
that most of the bacteria that were 
found on meat kept at five degrees C. 
or below, were Achromobacter and 
Pseudomonas. The presence of slime 
bacteria, such as Bacillus mesentericus, 
has been reported by several investi- 
gators. 


In the studies presented 


*The studies presented in this paper were initi- 
ated at Michigan State College. A fellowship to 
carry them to completion was later established by 
Liquid Carbonic Corp., Chicago 


in this 
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By W. L. MALLMANN AND 
LEO ZAIKOWSKI 


Section of Bacteriology, 
Michigan State College* 


paper, a number of isolations of bac- 
teria were made from beef. The isola- 
tions were made primarily so that 
known spoilage organisms could be used 
as test organisms for measuring the 
antibiotic effect of carbon dioxide gas 
when used as a supplement to low tem- 
peratures for food storage. 


All of the cultures were isolated from 
fresh and stored beef in a large pack- 
ing plant. Seventy-four cultures were 
obtained. These cultures were carefully 
purified and identified. The cultures 
represented nine genera and 65 species. 


The genera and the number of species 
represented follows: 


Genus 
Micrococcus 
Flavobacter 
eee 
Achromobacter ... 
Diplocoecus 
Gaffkya 
Staphylococcus 
Bacterium 
Sarcina 


Number of Species 
DI 


It will be observed from the above 
table that the important genera found 
were Micrococcus, Flavobacter, Bacillus 
and Achromobacter. These genera have 
all been demonstrated by other workers 
to be the most common group of “low 
temperature type” bacteria. 

Among these organisms we have 
found seven species that cause slime 
formations to some degree on culture 
media. It is interesting to note that 
three cultures were members of the 
genus Micrococcus, three were Flavo- 
bacter and one was a Bacillus. 


The data indicate that all the organ- 
isms isolated from meat for this study 
were similar as far as generic identity 
is concerned to those isolated by pre- 
vious workers. 


Carbon Dioxide Studies 


In the storage of meat, bacterial 
spoilage can be avoided by maintaining 
low relative humidities, but un- 
fortunately this causes a marked 
shrinkage of the meat which is nearly 
as objectionable as spoilage. If the 
relative humidity is maintained at a 
high level, the meat surfaces are cov- 
ered with a microscopic layer of mois- 
ture which forms a favorable environ- 
ment for the multiplication of bacteria. 
Inasmuch as the spoilage of meat starts 
in most instances from the surface, the 
prevention of growth on the surface is 
important. 

It is impossible to hold meat at tem- 
peratures near the freezing point for 


low periods at high humidity without 
spoilage. Many attempts to prevent 
spoilage by the introduction of chemi- 
cal and physical antibiotic agents have 
been tried but they have been attended 
with failure for the most part, or the 
processes are impractical. 

Frankel (3) in 1889 reported a com- 
prehensive study comprising 40 differ- 
ent bacterial species in which he showed 
that certain types of bacteria were able 
to develop in carbon dioxide as well as 
in ordinary air, that certain types were 
retarded in their rate of development 
and a third group would not develop 
at room temperature, but would if 
incubated at higher temperatures. 


English CO, Studies 


Considerable work in recent years has 
been done at the Low Temperature 
Laboratories at Cambridge, England, on 
the application of carbon dioxide gas 
as a supplement to refrigeration in the 
preservation of meat and meat products. 
Space does not permit a review of these 
studies. Suffice it to state that these 
workers found that carbon dioxide tends 
to reduce the time of storage of meat 
and meat products. In all of the studies 
which have been presented, the con- 
centration of carbon dioxide has always 
been relatively high; in fact, all of the 
studies have dealt with concentration 
of 10 per cent or more. 


When gas tight storage rooms are 
available, concentrations of 10 per cent 
or more of carbon dioxide have proved 
economical, but in this country where 
our storage rooms have not been de- 
signed for gas storage, the loss of gas 
at such concentration would make the 
use of carbon dioxide impractical. 


Procedure in Tests 


The studies presented in this paper 
were conducted with the objective of 
determining the possible application of 
carbon dioxide in concentrations of less 
than 10 per cent at low temperatures. 


Various methods of measuring the 
effectiveness of carbon dioxide as a 
growth depressant were tried. The fol- 
lowing procedure was finally adopted: 
Fifty ml. quantities of sterile nutrient 
broth in a beaker were planted with 
a known number of organisms. Dupli- 
cate cultures were made with each 
species. The cultures were stored in a 
Frigidaire ice cream cabinet maintained 
at a temperature of 3.5 to 5 degs. C. 
One culture was placed in a chamber 
containing carbon dioxide gas while 
the other was placed at the same tem- 
perature in the absence of the gas. 

All cultures were stored with loose 
covers to allow free access of the carbon 
dioxide to the surface of the liquid. 
All bacterial counts ‘were made on plain 
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nutrient agar after five days incubation 
at room temperatures. Platings of the 
cultures were made at intervals of a 
week for three weeks. 

The carbon dioxide concentrations 
were controlled by means of a Carbostat 
unit manufactured by the White Manu- 
facturing Company. This unit auto- 
matically checked the gas concentration 
every 45 seconds and maintained the 
concentration within a range of plus or 
minus, 0.3 per cent. 

It was impossible to obtain compar- 
able initial counts for each culture; 
therefore, the data presented in the 





Table I.—INFLUENCE OF VARIOUS CONCEN- 

TRATIONS OF CARBON DIOXIDE ON FLAVO- 

BACTER FOR 14 DAYS AT 3.5 TO 5 DEGS. C. 
Per Cent Reduction or 


Culture — Increase in Numbers— 
No. CO2 Pet. Without CO2 With C02 
Bee 10 +209 —16 

5 +46 

2.5 +84 

ee 10 +1517 —82 
5 —12 

2.5 +64 

BD. consecaes 10 +132 ae 
—27 

2.5 +37 

I sa tcrcviace esate 10 +3914 —98 
5 16 
5 +106 


ne ..10 +1099 91 
5 =i 
2.5 +91 





tables are shown in percentage increase 
or decrease. 

Although bacterial counts were ob- 
tained at the end of seven, 14 and 21 
days exposure to the carbon dioxide, in 
the following tables only the 14 day 
observations are presented. In nearly 
all cases where a decrease was shown, 
the decrease was progressively lower 
the longer the period of exposure, 
whereas the cultures kept at the same 
temperature in the absence of carbon 





TABLE II.—INFLUENCE OF VARIOUS CONCEN- 

TRATIONS OF CARBON DIOXIDE ON ACHROMO- 

BACTER FOR 14 DAYS AT 3.5 TO 5 DEGS. C. 
Per Cent Reduction or 


Culture — Increase in Numbers— 
No. CO2 Pet. Without CO2z With CO2 
a 10 +1168 —66 
5 —8.6 
2.5 +21 
We wccsackarts 10 +166 —12 
5 +17 
2.5 +96 
Sains 5 acon 10 +45 —62 
5 +17 
2.5 +34 
We outs csnda 10 +2225 —. 
5 —; 
2.5 +46 
ee +1184 —42 
5 +18 
2.5 +52 





dioxide showed a progressive increase 
in bacteria throughout the period of 
examination. A_ selected group of 
organisms are presented in the tables 
to show trends of development. 


In Table I are presented five different 
species of Flavobacter exposed to 2.5, 
5 and 10 per cent concentrations of 
carbon dioxide. It will be observed that 
in the absence of the gas in 14 days ex- 
posure at 3.5 to 5 degs. C., the growth 
of the different species varied from less 
than one generation to as high as 43. 

In the presence of 10 per cent gas 
the number of bacteria decreased in 
number from 46 to 98 per cent. At 5 
per cent concentration of the gas, the 
number of bacteria varied from a de- 
crease of 27 per cent in one species to 





an increase of 46 per cent in another. 
At 2.5 per cent gas, all species increased 
slowly but in only one instance was the 
increase 100 per cent. 

Table II shows the picture for five 
species of Achromobacter. The results 
are very similar to those obtained for 
Flavobacter. 





TABLE III.—INFLUENCE OF VARIOUS CON- 

CENTRATIONS OF CARBON DIOXIDE ON MI- 

CROCOCCUS FOR 14 DAYS AT 3.5 TO 5 DEGS. C. 
Per Cent Reduction or 


Culture — Increase in Numbers— 
No. CO2 Pct. Without C02 With CO2 
OS Slissocesd 10 +440 —99 
5 +12 
2.5 +86 
Oe <vtssaseue 10 +1169 —100 
5 —3 
2.5 +58 
OE xicecvedue 10 +586 —i6 
5 —1 
2.5 +143 
green 10 +675 —98 
5 —16 
2.5 +41 
er 10 +382 83 
vo 
9 


on 
t 
= 





In Table III are the results for species 
of Micrococcus and in Table IV are the 
results for species of Bacillus. It will be 
observed that the species of Micrococcus 
and Bacillus did not grow as readily 
at 3.5 to 5 degs. C. in the absence of the 
gas as did the Achromobacter and 
Flavobacter. The antibiotic effect of the 
carbon dioxide was approximately the 
same on all species of genera presented. 

The data shows that a 10 per cent 
concentration of carbon dioxide appears 
to be about the minimum for effecting 
a decrease in the numbers of bacteria 





TABLE IV.—INFLUENCE OF VARIOUS CON. 
CENTRATIONS OF CARBON DIOXIDE ON BA- 
CILLUS FOR 14 DAYS AT 3.5 DEGS. C. 


Per Cent Reduction or 


Culture — Increase in Numbers— 
No. CO2 Pct Without CO2 With C02 
DD acwnesacaes 10 +23 —17 

5 +3 
2.5 . +14 
DD tesecawcaan 10 +10 —100 
5 —18 
2.5 +3 





responsible for decomposition of meat. 


However, the data also shows that 2.5 
per cent concentrations of carbon 
dioxide have a marked antibiotic action 
that delays bacterial activity to such an 
extent that such concentrations would 
materially extend the possible time of 
meat storage and also allow an increase 
in humidity of the storage rooms with- 
out the attending bacterial mold con- 
tamination. 


Further studies are in progress ap- 
plying the results of these data to the 
storage of meat. 


Acknowledgments: The writers wish 
to thank the following manufacturers 
for the loaning of equipment and ma- 
terials: General Motors Corp., Frig- 
idaire division; White Manufacturing 
Co.; Harrisburg Steel Corp.; and Michi- 
gan Alkali Co. 


LITERATURE CITED 


(1) Empey, W. A. and J. R. Vickery. ‘‘The Ex- 
port of Chilled Beef—The Preparation of the 
‘Idomeneneus’ Shipment at the Brisbane Abbatoir.”’ 
Journal Council Scientific and Industrial Research 
(Australia) 7:73, 1934. 

(2) Moran, T. ‘‘Post-Mortem and Refrigeration 
Changes in Meat.’’ Journal Society Chemical Indus- 
try 54: pt. 2 trans. 148T, 1935. 

(3) Frankel, C. ‘Die Einwirkung der Kohlen- 
saure auf die Lebensthatigkeit der Mikroorgan- 
ismen.”’ Zeit. fur Hyg. 5:332, 1889. 





The National Provisioner—August 17, 1940 





Oil Chemists to Discuss 
Oxidation of Fats and Oils 


The annual fall Convention of the 
American Oil Chemists’ Society will be 
held at the Stevens hotel in Chicago on 
October 2, 3, and 4. The program will 
consist of papers, reports, and discus- 
sions on the chemistry and technology 
of fats, oils, soaps, and related products. 
A special feature will be a symposium 
on “The Oxidation, Rancidity, and Fla- 
vor Reversion of Fats and Oils.” 

This symopsium will include eight or 
more papers covering several aspects 
of the problem, such as oxidation reac- 
tion mechanisms, antioxidants, factors 
which influence oxidation, and methods 
of measurement of changes during the 
spoilage of fats. Speakers of national 
reputation in the field will appear. The 
oxidation symposium will be presented 
on October 3. 

On the preceding day, a program of 
soap papers has been arranged, which 
promises to reveal the newest develop- 
ments in the chemistry and technology 
of soaps. A similar arrangement of pa- 
pers covering fats and oils has been 
scheduled to follow the symposium pro- 
gram on October 3, and to carry over 
into October 4. 

John P. Harris, Industrial Chemical 
Sales Co., Chicago, is chairman of the 
local arrangements committee. Dr. R. 
C. Newton, Swift & Company research 
laboratories, Chicago, is in charge of the 
scientific program. 


CHICAGO-MIDEAST RATES 


The Interstate Commerce Commission 
has been asked by interior Iowa packers 
to require central territory railroads to 
make a traffic and revenue study to de- 
termine the result of recent rate reduc- 
tions on meats and packinghouse prod- 
ucts from Chicago to central freight 
association territory. The study would 
be made in connection with I. and S. No. 
4650, and has been requested by Geo. A. 
Hormel & Co., Rath Packing Co., John 
Morrell & Co. and Oscar Mayer & Co. 

The Corn Belt packers declare that 
there has been a radical disturbance in 
the relationship between their freight 
rates and the rates from Chicago, St. 
Paul and points west of their plants, 
which should be thoroughly investigated 
by the commission since it had allowed 
the rates to go into effect. 


CANADIAN WILTSHIRE EXPORTS 


Volume of Wiltshire sides exported 
from Canada during the first seven 
months of 1940 totaled 114,960,354 Ibs. 
The largest volume was in the 60@65- 
lb. weight range and exports in this 
class totaled 39,292,255 Ibs. Second 
largest volume was in weights from 
55@60-lb. and totaled 36,688,342 Ibs. 
July exports of Wiltshire sides totaled 
19,051,149 lbs. compared with 10,460,884 
Ibs. in June. 
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Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


SCIENTIFICALLY DEVELOPED AS A DRY RUB- 
BING PICKLE OR A DRY RUBBING MIXTURE 


A SWEET PICKLE HAM 





Tan aaa na 


14 PRAGUE POWDER 


HY FUL BOMLED CURING POLE 


A Curing Salt with 
Integrity, a Positive 
and Uniform Cure 


Prague Powder makes a mild, 
mellow curing agent that is not 
only practical but easy to use, 
as hundreds will testify. Read 
our Prague Powder booklet for 
directions. When you use Prague 
Powder Pickle the “high color’ 
is set while the meats are yet 
young. When Prague Powder 
Pickle enters the ham it changes 
the hemoglobin immediately 
into nitroso-hemoglobin. It is 
our intention to say deep pene- 
tration takes place at once and 


color fixation follows immedi- PRAGUE POWDER 
ately when Prague Powder Pickle is absorbed. 


HH 

i 2 2 t i 
a 

eee eee 


All artery-pumped hams can be finished in dry cure like “Sugar 
Cured Bacon.” Please take our advice. A ‘Rich, Ripe Flavor” 
ham is desirable from the consumer's standpoint. The public 
requires a high color, “ripe-flavor’’ and a juicy ham. A ham is 
made tender by artery pumping, and the use of pre-prepared 


PRAGUE POWDER Pickle gives a flavor that satisfies. 





You can make this tender smoked ham by using Big Boy Pump 


and PRAGUE POWDER Pickle. 











ORIENTAL DIP 


U. S. Patent No. 1,914,351 


Heat “Oriental Dip” in a jacketed kettle to 160° F. Make 
your own or let us make it for you. ORIENTAL DIP makes 
a shiny, strong, durable, transparent coating. 








DIP— 
Boiled Loaves 
Baked Loaves 
Boiled Hams 
Smoked Hams 
Cottage Butts 
Canadian Bacon 
Summer Sausage 
Theuringer 











DIP SUGGESTIONS 


A lower temperature will give a thicker coat. A second 
dip will give a stronger coat. A cool dip will dry slowly. 
Meat temperature should be approximately 50° F. and the 
surface must be dry and free from fat particles. 


> * 
os 
Dip—Dry 
Chill 4 to 6 7. 3 
Minutes. 2: 
Wrap in ‘ 
Wax Paper. a 
e 
Packed in 
50-Ib. Tins 
or in 
12 5-lb. Tins. 





1 
| 











THE GRIFFITH LABORATORIES 


1415-1431 W. 37th Street 


Chicago, Illinois 


Eastern Factory: 35 Eighth St., Passaic, New Jersey 
Canadian Factory and Offices: | Industrial St., Leaside, Toronto 12, Ontario 
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Canned Meat Formulas 


(Continued from page 15.) 
during the processing operation. 
Pack hot, apply vacuum and seal. 
Sterilize at 240 degs. F. for 60 minutes. 
This formula will pack 55 16-0z. cans. 


PHILADELPHIA PEPPER POT.— 
This soup is a favorite along the East- 
ern seaboard and is a nice specialty for 
any canned meat line. The formula 
calls for 28 lbs. of beef stomach; this 
is cleaned, scalded and diced or cut into 
strips 1% in. long and % in. wide. Cook 
for 2%4 hours in a double-jacketed kettle 
at 212 degs. F. with 9% gals. of strained 
veal bone broth. 

The following vegetables are re- 
quired: 

4 lbs. peeled potatoes 
6 Ibs. green peppers 


6 lbs. celery 
4 Ibs. large onions 
4 Ibs. leeks 


Cut the potatoes into %4-in. cubes, green 
peppers into %-in. squares, celery into 
3%-in. pieces and dice the onions and 
leeks. Seald all vegetables in boiling 
water for 5 minutes. 

After the tripe has had the first 
cooking, remove it from kettle and 
add vegetables to the cooking broth 
with the following seasoning ingredi- 
ents: 

1% lbs. salt 
3} oz. granulated sugar 


14 oz. cayenne pepper 


~ 


oz. powdered thyme 
8 oz. worcestershire sauce 


Boil the mixture for 1 minute and 
thicken with: 

4 No. 10 cans whole tomatoes 

1 lb. corn flour or other good binder 


Fill bottom of each 16-0z. can with 
3 oz. of blanched, cut tripe. Fill with 
soup to not over % in. from top of can. 
Pack hot, apply vacuum and seal; 
sterilize at 240 degs. F. for 50 minutes. 

This formula will pack 148 16-oz. 
cans. 


CHILI MAC.—This is a nice product 
for the canner who is already turning 
out chili con carne. Although not widely 
known, it quickly becomes popular with 
consumers. The yield is’ especially 
favorable due to use of macaroni. 

Cook 25 lbs. egg shell macaroni in 
boiling water with 10 oz. salt. After 
8 to 10 minutes cooking, remove and 
cool rapidly in running cold water and 
drain. 

Meat ingredients for chili mac are: 

20 Ibs. beef chucks 
20 Ibs. beef trimmings 

Grind beef chucks and trimmings 
through \%4-in. plate and place in double- 
jacketed kettle containing 8 lbs. ren- 


dered beef suet or cottonseed oil at 220 
degs. F. Stir meat to prevent sticking 
and to ensure uniform cooking. Cook 
for 30 to 35 minutes, adding: 


214 Ibs. finely ground onions 
1% Ibs. salt 
% oz. cayenne pepper 
9 oz. Spanish paprika 
2 oz. ground origanum 
1 oz. ground garlic 
4 No. 10 cans tomato puree 
1 oz. ground white pepper 
oz. dry mustard 
z. chili powder 
oz. cumin seed 
6 oz. sugar 
3 gals. stock made from beef bones 


_ 
— mts 
S 


Toward the close of the cooking oper- 
ation, add 2% lbs. binder flour and stir 
well. Skim off excess fat floating on 
the mixture. 

Fill bottoms of 16-0z. cans with about 
5% oz. blanched egg shell macaroni. 
Fill cans to within 4% to % in. of top 
with meat and sauce. The macaroni will 
expand in processing. Pack hot, apply 
vacuum and seal. Sterilize at 240 degs. 
F. for 90 to 95 minutes. This formula 
will pack 123 16-0z. cans. 


If desired, 20 lbs. of red kidney beans 
may be used with 20 lbs. of egg shell 
macaroni to make chili mac with beans. 


EDITOR’S Note.—Other canned meat 


formulas will appear on this page soon. 


CLEANLINESS COMES FIRST 


Sodium hypochlorite is not a cure-all 
in sausage room sanitation; it has cer- 
tain limitations which must be recog- 
nized if it is to be used effectively. A 
sausage department employe writes: 


Editor THE NATIONAL PROVISIONER: 

Our sausage foreman claims that a quick wash- 
down and some sodium hypochlorite will keep the 
sausage manufacturing room and equipment as 
clean as they should be. However, we still have 
trouble with slimy and off-flavor product. I think 
the cleaning job should be more thorough. 


Preliminary cleaning given equip- 
ment, walls, floors, etc., determines to a 
large degree the effectiveness of sodium 
hypochlorite against bacteria, yeasts or 
molds. The bacterial killing actions 
through which sodium hypochlorite is 
believed to work are not selective, but 
act on other organic material present, 
such as meat particles, fat, ete. 

Thus, if not preceded by proper clean- 
ing, the sterilizing solution will waste 
its strength on large particles of or- 
ganic material which should have been 
removed. 

Preliminary washing should be done 
with water, soap, washing powder or 
other effective cleaning agents in a 
systematic manner. Seams, crevices and 
surface irregularities in equipment or 
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room furnishings should be carefully 
cleaned and sterilized; the meat and 
fat which may lodge in them provide 
bacteria with food. Modern equipment 
is usually fabricated of materials which 
are easy to clean and hard-to-clean 
corners and joints have been eliminated. 

Sodium hypochlorite will not consist- 
ently kill all molds if its strength is 
under 0.4 per cent. Stationary and mov- 
able equipment should be sprayed, rinsed 
or dipped in a 0.4 per cent solution of 
sodium hypochlorite. Relative steriliza- 
tion is complete within from a few sec- 
onds to 5 minutes, according to the 
amount of impurities present. The dis- 
infecting solution should not be left on 
metal equipment for more than 10 min- 
utes on account of possible corrosion. 
It may easily be rinsed off with cold 
water. 


A 0.4 per cent or an even more dilute 
solution may be used to spray ceilings, 
walls and floors of the sausage curing 
cooler, sausage manufacturing rooms, 
holding cooler and the sausage packag- 
ing room. 


CURING BACON SQUARES 


A Northwestern packer wants a dry 
cure formula for making bacon squares. 
He writes: 


Editor THE NATIONAL PROVISIONER: 


Can you send me a curing formula for making 
bacon squares? We want to dry cure the product. 


Use the following curing ingredients 
for each 100 lbs. of meat: 


3 Ibs. salt 

214 lbs. sugar 

14 oz. nitrite of soda 
2 oz. sodium nitrate 


Bacon squares are sometimes cured 
in the empty spaces in bacon curing 
boxes. If production is large enough 
they may be dry cured in tierces, or 
bacon boxes may be filled with squares. 


Each piece of meat is rubbed with 
curing mixture and a little is spread 
on bottom of curing container. Jowls 
are packed in, face up, and some of 
curing mixture spread between each 
layer of meat as packed and over top 
layer before lid is put on box. Dampen- 
ing squares with a little pickle or 
sprinkling pickle in cure will aid in 
getting mixture to stick to meat. 

Lid of curing box is pressed down 
tightly or tierce is headed up tightly. 
Bacon squares are held at 38 degs. F. 
during curing period which should range 
from 10 to 20 days, depending on size. 

After curing, squares are soaked, 
washed and put in smokehouse. They 
are usually placed on wire mesh trays 
with flesh side down. They are smoked 
from 12 to 15 hours. 
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Six-Story Manufacturing 
Unit Planned by Morrell 


Plans for construction of a new six- 
story manufacturing building of mod- 
ern design at the Ottumwa, Ia., plant of 
John Morrell & Co. have been announced 
by Morrell officials. The new structure, 
to be located east of the company’s gen- 
eral office building, is expected to be 
completed “in time to handle the 1941 
business.” 

The finished unit will measure 120 by 
106 ft., with a wing extension on the 
south 45 ft. long and 20 ft. wide. Con- 
struction will be of brick and concrete, 
and will incorporate both glass blocks 
and steel window sash for the admission 
of daylight. 

Four smokehouses will be provided, 
extending from the basement to the 
roof. First floor will be used for con- 
centration and storage of supplies, while 
second floor will house equipment for 
assembling and loading railroad cars 
and trucks. The _ building will be 
equipped with a modern loading dock 
of special construction. 

Third floor, designed primarily for 
smoked meat hanging, will also include 
shipping and packing department. Proc- 
essing work on cooked hams and loaf 
products will be on fourth level, and 
sausage manufacture on fifth floor. The 
latter department will be fitted with 
air-conditioned smoking and cooking 
equipment of latest design. Top story 
will be devoted entirely to storage of 
supplies. 


James E. Erwin Passes 


James E. Erwin, 65, veteran Okla- 
homa City meat packer, passed away 
on August 8 in a local hospital, where 
he had been under treatment several 
days. Born in Carrollton, Mo., Mr. Er- 
win went to Oklahoma City in 1910, op- 
erating a grocery. Two years later, 
he founded the Riverside Packing Co., 
which became the Peoples Packing Co. 
in 1918. Mr. Erwin was associated with 
the firm until 1924, when he operated 
a market which was soon transformed 
into the Erwin Packing Co., Inc. Mr. 
Erwin operated this company until 
about three years ago, and since then 
had been operating independently. 


Stark-Wetzel Founder Dies 


George Stark, 71-year-old co-founder 
of the Indianapolis meat wholesale 
firm of Stark, Wetzel & Co., died at his 
home on August 3. Mr. Stark, a resi- 
dent of Chicago for 52 years, came to 
Indianapolis in 1935 to organize the 
company. He was born in Winona, Wis. 
Immediate survivors include the widow, 
a daughter and two sons. Burial was at 
Watertown, Wis., on August 6. 
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Bareis Completes 50 Years 
at East St. Louis Yards 


Fred G. Bareis, general manager of 
National Stock Yards, East St. Louis, 
Ill., since 1921, celebrated 50 years of 
continuous service with the National 
Stock Yards Co. on August 9. In honor 
of the occasion, a reception was ar- 
ranged at the National hotel, attended 
by a number of prominent livestock 
market officials from other terminals. 

Mr. Bareis entered the employ of the 
yards company as a water boy, his pre- 
vious contact with the livestock and 
meat industry having been through his 
father’s butcher shop. Later he was 
made watchman at the main entrance of 
the yards, where he had control of 
traffic through the gate and directed the 
movement of livestock to the pens and 
seales. 

Later given charge of the hog house, 
Mr. Bareis was soon advanced to super- 
intendent of the yards, and became gen- 
eral manager 16 years later upon the 
death of Charles T. Jones. Literally 
growing up with the yards, he has seen 
the East St. Louis market take its rank 
in the forefront of the nation’s livestock 
terminals. 


Fred Pendlebury Dies 


Frederick Pendlebury, a former divi- 
sional beef superintendent for Swift & 
Company, died on August 9 in Evangel- 
ical hospital, Chicago. Mr. Pendlebury 
retired three years ago after 45 years 
with the company. He was 68 years old. 








P. ersonalities and F-vents 


Of the Week 


Herman F. Veenker, general superin- 
tendent of John Morrell & Co., has been 
appointed to serve on the committee on 
packinghouse practice and research of 
the Institute of American Meat Pack- 
ers. The committee is devoted to study 
and improvement of plant methods. 

R. W. Vohl, superintendent, New 
York Butchers Dressed Meat Co., is 
vacationing in Maine and will spend 
most of his time fishing—his favorite 
sport. A 

John E. Ort, retired provision dealer 
in Brooklyn, N. Y., for more than 17 
years, died in his motor car on August 
7 while en route from his summer home 
in West Brookville, N. Y. He was the 
founder of Ort & Co., provision mer- 
chants of Brooklyn. 

A. O. Peterson, former vice president 
of Wesson Oil & Snowdrift Co., Inc., 
has been elected president of the com- 
pany and also president of Southern 
Cotton Oil Co., succeeding the late A. 
D. Geoghegan. 

Meat packing operations, including 
merchandising activities, in Seattle and 
the Northwest were praised by Leo H. 
Steinhauer, Seattle advertising agency 
executive, after making a survey of the 
industry in other parts of the country 
for the James Henry Packing Co., Seat- 
tle. Mr. Steinhauer said he was con- 
vinced that the Northwest maintained 








CUDAHY PARTICIPATES IN DEALERS’ CONVENTION 


The Cudahy Packing Co. exhibit at the convention of the National Association of Retail 
Meat Dealers sported the firm’s fiftieth anniversary banner. Shown here (left to right) 
are R. E. Duxbury, Cudahy plant sales manager at Sioux City; S. J. Warren, special 
casings representative, Minneapolis, and C. R. Phillips, manager, vacuum-cooked meat 


department, Omaha. 
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“a higher than average standard of 
quality in the manufacture of sausage 
and other prepared meats.” 

David Whitney, Troy, N. Y., cele- 
brated completion of 41 years of service 
with Armour and Company a few days 
ago. Because of his long service record, 
he was made honorary sales manager 
of the company’s local branch for the 
week. 

A new sausage kitchen has been add- 
ed to the plant of the City Packing Co., 
Oklahoma City. It has a capacity of 
2,000 lbs. of product per week. 

Laclede Packing Co., St. Louis, Mo., 
is expanding its bacon slicing facilities 
at a cost of about $25,000, according to 
an announcement by F. G. Haeusser- 
mann, secretary. New slicing machin- 
ery and a cooler will be included in the 
project. When it is completed, ten girls 
will spend full time in the bacon slicing 
room. 

B. M. Morse, technical Cerelose sales 
supervisor, meat division, Corn Prod- 
ucts Sales Co., Chicago, was in New 
York last week preparatory to going on 
his vacation, which he will spend with 
his family at his home at Manhattan 
Beach, N.Y. 

Apache Packing Co., San Antonio, 
Tex., recently installed what was de- 
scribed as the first Roto-Cut grinder, 
cutter and mixer in the state of Texas. 

A new meat packing plant is to be 
opened at Farmington, N. Mex., by 
I. K. Westbrook and Ted Woods, New 
Mexican cattle men. 

Members of the office force of the 
Cudahy Packing Co. at Wichita, Kans., 
have been directed to undertake train- 
ing in first aid methods. 

Hoffman Bros. Meat Co., Los Angeles, 
Calif., announce the completion of a 
new plant having a floor area of 14,500 
sq. ft. The location of the new plant 
is 2731 S. Soto st. 

Proposed improvements amounting to 
$13,000 were recently announced by the 
Allen county farm, Fort Wayne, Ind. 
The proposals include $2,000 for remod- 
eling and consolidation of the farm 
slaughterhouse. 

A number of employes of John Mor- 
rell & Co. have just become eligible for 
the 25-year service award of the Insti- 
tute of American Meat Packers. They 
include: P. H. Martin, credit manager, 
Topeka, Kans.; Robert T. Tray and 
Evan E. Hudgens, Ottumwa; William 
Claussen, Margaret Carlson, George 
Wallace and Ed Almos, Sioux Falls. 

Chicago Provision Co., Ine., 100 N. 
La Salle st., has been formed to deal in 
meat products. Incorporators include 
P. H. Mitchell, M. R. Kranes and L. 
Lebin. 

Swift’s Jewel Cowboys, a popular sep- 
tet who reach rural residents via the 
radio consistently, are making a tour of 
cities in the Mississippi Delta, staging 
performances at retail meat markets 
and grocery stores which handle Swift 
& Company products. 

Forty-eight newspapers, ten maga- 
zines and a new network program over 
60 stations are now being utilized by 





BUSY AT BALTIMORE 


President Albert F. Goetze of Albert F. 
Goetze, Inc., Baltimore, Md., has a keen 
eye for plant efficiency and is always on 
the lookout for new ideas. An extensive 
modernization and building program has 
been under way at the Goetze plant for 
some time. (National Provisioner photo.) 


Geo. A. Hormel & Co., Austin, Minn., for 
promotion of Spam. 

Twenty-four Swift & Company driv- 
ers operating in the Pittsburgh, Pa., 
area recently received safe driving cer- 
tificates and saw a movie entitled 
“Horse Sense in Horsepower.” The men 
have a combined record of 155 years 
and 2,000,000 miles of safe driving. 

A one-story industrial building in 
Long Island City, N. Y., has been leased 
to the Van Iderstine Co., fat rendering 
concern. The building is at Laurel Hill 
blvd. and Review ave. 

Frank A. Robbins, assistant to the 
hide sales manager, and in charge of the 
glue department of the Cudahy Packing 
Co., Chicago, has resigned after a period 
of service with that firm extending over 
more than 20 years. He carries with 
him the good wishes of all his many 
friends in the industry. 


E. L. Yanke, executive department, 
Wilson & Co., Chicago, was a visitor in 
New York last week. 


E. T. Swearingen, provision depart- 
ment, Swift & Company, Chicago, spent 
a few days in New York during the past 
week. 


A new meat packing plant, operated 
in conjunction with a retail market, was 
opened late last month in Creighton, 
Neb., by Curt Strobel. The building 
contains more than 10,000 sq. ft. of 
floor area and is equipped for fresh beef 
and pork operations and sausage manu- 
facturing. No killing will be done at 
the plant. 

A slaughterhouse beyond the city 
limits of Kingston, N. Y., owned by 
Alex and Nathan Parnett, was leveled 
by flames on August 7, with a loss esti- 
mated at about $25,000. Part of the 
damage was covered by insurance. Fire- 
men of Kingston responded to the call, 
but no water was available. 
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Carl Strobel, former cattle buyer for 
Swift & Company at the Kansas City 
plant, has been transferred to Denver 
as head cattle buyer for the company. 
He has been with Swift in Buffalo, 
N. Y., during the past four years. 

Thies Packing Co., Emporia, Kans., 
formerly known as the Morgan Packing 
Co., was the first industry in Emporia 
to respond to an industrial question- 
naire, issued by the city and state cham- 
bers of commerce and the Kansas In- 
dustrial Development Commission, on 
the establishment of defense industries 
in the state. 


Harry M. Akers, 69-year-old Spanish- 
American war veteran and an employe 
of Armour and Company for 23 years, 
died recently in an Oklahoma City hos- 
pital. He had been a resident of the city 
since 1906. 


Cook Packing Co., Scottsbluff, Neb., is 
planning an extensive addition to its 
modern plant, erected two years ago, 
according to an announcement by John 
Cook, president. The addition will be 
used for processing lambs, Mr. Cook 
stated, and will boost the plant’s capac- 
ity to 6,000 lambs and 600 cattle per 
week. Much of the additional product 
will be shipped to New York, Boston 
and Philadelphia. 


Frank K. Foss, vice president, Wilson 
& Co., was in New York last week. 

Canadian Valley Meat Co., Oklahoma 
City, which ceased operations in Febru- 
ary, is now reorganized and operating 
again. Plant improvements have been 
made. Thomas G. Wright is owner of 
the firm. 


R. B. Baker, superintendent for Swift 
& Company at North Portland, Ore., re- 
cently attended the Taft Red-Head 
roundup, an annual event held at one of 
the large Oregon beaches. Although 
possessing a slight tinge of auburn in 
his hair, Mr. Baker wants it understood 
that he wasn’t one of the contestants. 


“Ev” Shelby, well known in packing- 
house supply circles in the East and 
Middle West, is now covering the states 
of Michigan, Ohio and Indiana for the 
Master Butcher Supply Co., 1534 Gratiot 
ave., Detroit. The company is owned 
by Fritz Ness, who has had a wealth 
of experience in the meat industry. 


FERTILIZER ASSOCIATION 
OBSERVES 15th BIRTHDAY 


Fifteenth anniversary of the National 
Fertilizer Association is being observed 
this year, a recent issue of The Fer- 
tilizer Review pointed out. The present 
organization was established in 1925, 
but its direct predecessors went back 
without a break to 1893. 

Frank H. Whipple, 84, president of 
Olds & Whipple, Inc., is described as 
dean of the nation’s fertilizer industry. 
Mr. Whipple is a former director of the 
association and maintains an active in- 
terest in its affairs. J. E. Sanford, At- 
lanta, Ga., is now president of the asso- 
ciation. 


Page 21 























































Aaa ie eat eared aaaeers 


tates 


See 


as 


aa 


AE ey Sere 


oto 


ten 


i 


eee RP Fe aan ornate Sea 


Dn ere fat 


Se a i ee 


Sie niet as pane oo 


See 


- pees 
nen 







‘Tara eee 


Sareeee 








CONVENIENCE plus ECONOMY make this little 
machine BIG NEWS for Sausage Makers 

















FiakIce Frosty Rissons, those clean, dry, curved rib- 
bons of frozen water, ideal for sausage makers because 
they can’t bruise the meat nor dull the cutter blades... 
now available in small quantities! 

This compact, efficient new FlakIce Machine answers 
the prayer of those who use from 500 to 2000 pounds of 
ice per day. Here’s ice when you want it, as you want it 


. . - 60 seconds after you flip the switch. 


If you use more than a ton of ice a day, check up on the 
larger FlakIce machines which also give you “Ice in 60 
seconds, savings every minute.” Capacities up to 25 
tons per 24-hour day. Look for the York trade-mark in 
the classified section of your telephone book. 

York Ice Machinery Corporation, York, Pennsylvania. 
Headquarters Branches and Distributors throughout 


the world. 





Headquarters for Mechanical Cooling Since 1885 


See the latest York equipment at the showroom of the York Branch or Distributor nearest you 





refrigeration 
air conditioning Refrigeration and Air Conditioning for every Fadusivsat Application + Comfort Air One for 
every type of Store, Restaurant, Office, Hotel, Institution or Residence » Marine Refrigeration and 

Air Conditioning »« Yorkaire Automatic Heating « Refrigeration for every Commercial Use; Hotel 
and Restaurant Refrigerators; FlakIce Machine — Ribbon Ice 


in 60 Seconds » Dairy and Ice Cream Plant Equipment * Refrigeration Accessories and Supplies. 


Beverage Dispensing Equipment + 
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Accidents to Com- 
pression Systems 


EFRIGERATION is of such vital 
importance to the meat packing 
plant that any interruption in the serv- 
ice may be a major tragedy. Conse- 
quently, it is of great importance to 
guard against major accidents, for they 
are not only costly, but may also result 
in serious injury or death of workers. 
Modern compressors are carefully en- 
gineered. Welded seams of pressure 
vessels are X-rayed. Standards of con- 
struction have been improved. However, 
despite all the care taken in the fabri- 
cation and erection of apparatus, and 
the operation of the machinery, acci- 
dents do occur. The hazards of refrig- 
eration plant operation have not been 
entirely eliminated. 

Pressure vessels present the greatest 
possibility of accidents. Welded seams 
have been X-rayed since 1930, but there 
are many pieces of equipment in daily 
use which were welded before that time. 
If a weld looks weak, trepanning should 
be resorted to for examination. 


Causes of Accidents 


Eleven accidents to receivers, con- 
densers and coolers took eight lives and 
injured a score of people. Eight of the 
explosions were attributed to defective 
welds. These welds when examined, 
showed lack of penetration of the weld- 
ing metal, gas pockets, slag inclusion 
and porosity. Two of the explosions 
were followed by additional ones result- 
ing from mixture of ammonia gas and 
air. 

Freezing of the water line to the con- 
denser caused one explosion. In this 
case the machine was not equipped 
with a high pressure cut-off. Relief 
valves are as necessary on the low side 
as on the high side. Steel vessels are 
designed for a specified pressure and if 
the safe working pressure is exceeded, 
the relief valve will protect the equip- 


ment. One of the worst refrigeration 
plant accidents in recent years resulted 
in a loss of $100,000. It was caused by 
failure of a welded seam on a brine 
cooler and was followed by an explosion 
which wrecked the building. 

Relief valves should be used gener- 
ously throughout the system. A pres- 
sure vessel should never be installed 
without stop valves for isolating the 
vessel if a leak occurs. Twin safety 
valves should be used to protect it. 


A high pressure cut-out will auto- 
matically stop the compressor before 
the pressure on the condenser builds up 
to a point where the relief valve will 
open. It is important that the ther- 
mometers and gauges be of good quality 
and that they be checked frequently. 

Freezing of water in a shell and tube 
condenser caused a loss of $1,300 in one 
instance. The cooler was equipped with 
a low pressure alarm, but a piece of 
match box had become jammed under 
the contacts and prevented the function- 
ing of the alarm. 


Lard Roll Operation 


Operation of direct expansion lard 
rolls should be checked frequently by 
the engineer in attendance. The liquid 
ammonia should be shut off about 20 
minutes before the roll is stopped. The 
warm lard flowing over the roll will boil 
out most of the ammonia during the 20- 





37 LESSONS 


Now Available 
IN PERMANENT FORM 


The first 37 lessons in The Nation- 
al Provisioner’s School of Refrigera- 
tion are now available in book form. 
The volume is indexed to permit 
ready reference to the many points 
on any subject covered in the arti- 
cles. The edition is limited. The 
price is $1.50. Order your copy now. 


THE NATIONAL PROVISIONER 
407 So. Dearborn St., Chicago, III. 


Enclosed is check or money order for $1.50 
for Volume 1, *“‘Meat Plant Refrigeration."’ 
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minute period, but some ammonia will 
remain in the roll. In one instance, the 
outlet suction gas valve was closed after 
the roll had been stopped so that no ice 
would form and chip the knife when the 
roll was started next morning. The roll 
exploded and caused $4,700 damage. 
The stop valve should never be closed. 

Accidents sometimes occur in inter- 
connecting piping and cause shutdowns. 
A break in a 6-in. cast iron, four-hole 
flange on the condenser discharge line in 
a Midwestern plant allowed the liquid 
ammonia to drain from the condenser 
into the engine room where it dropped 
over the 2,300-volt buss bars from the 
generator. The ammonia was ignited 
and the flame from the 6-in. line im- 
pinged against the bottom chord of the 
main roof truss and burned it through. 
The roof and the ammonia condensers 
fell into the engine room. Damage was 
$200,000. 

Piping accidents may result from ex- 
cessive pressure, poor welding, deteri- 
oration of weld metal, undue weight on 
piping, vibration, a sudden blow, brittle 
metal, crystallization, expansion and 
contraction, faulty design and improper 
location. : 

The entire contents of a liquid line 
are released when it fails. Failure of a 
2-in., extra heavy, hot aqua ammonia 
line shut down an absorption plant for 
24 hours and emptied the entire system. 
Cost of pipe repairs was $50. 

Pipe corrodes from the outside and if 
erected in accessible locations is visible 
for inspection. The most vulnerable 
places are under the hangers since pipe 
hangers rust just above the covering 
where they are exposed to alternate 
wetting and drying. Wire brushing and 
painting with red lead is recommended. 
Hangers supporting small lines should 
be welded to the pipe or cushioned with 
wooden block supports. 


Pipe Line Repairs 


Operators should not renew bolts or 
disconnect lines under pressure. Lines 
should be pumped out before repair 
work is started. Ammonia which can- 
not be pumped out can be started by 
applying hot water to the pipe. This 
will not cause excessive pressure if the 
system is relieved. Steam or a blow- 
torch should never be used. Piping 
should not be placed so close to walls 
or floors that it cannot be inspected 
and repaired conveniently. 

It is very important that employes 
working about a refrigeration system 
understand the equipment and its use 
and recognize the dangers in operating 
mistakes. 

The most frequent accidents to com- 
pressors are breakage of valves, pro- 
gressive cracks along shafts, cracked 
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fiywheel spokes, connecting rod failures, 
blowing off of cylinder heads because of 
liquid or failure to open discharge valve, 
lubrication failures and breakdown of 
welded repairs. 


One of every three accidents to pop- 
pet valve machines is due to the break- 
ing or loosening of the compressor 
valves. Considerable damage may re- 
sult and may include a scored cylinder, 
breaking of piston and _ irreparable 
breakage of the cylinder block. Valves 
and discharge checks which slam are 
dangerous and break easily; they should 
be cushioned. Both spring and dashpot 
are of great importance in obtaining 
shockless seating of valves. Repeated 
shocks often cause fatigue failure and 
cracks in the compressor valves. 


Compressor Overhaul 


The best insurance against compres- 
sor accidents is an annual overhauling. 
This requires removal of head, valves 
and piston. Such an overhauling is 
costly but is worthwhile if a serious 
accident is prevented. 

Inspection will also disclose leaky 
valves which waste power. This will 
help defray the inspection cost. 

Discharge valves on vertical, single 
acting machines are tested by pumping 
a vacuum on the crankcase. This vacu- 
um can be tried by opening the oil 
charging valve and holding a finger 
over the iniet. Loosen the cylinder head 
or a bleeder valve; if the vacuum in the 


crankease holds, the valves are tight. 
Suction valves are tested by pouring 
kerosene over the top. If the kerosene 
does not leak through, the valves are 
tight. Springs, nuts, washers and cotter 
keys should be examined. 

The nut on the end of the piston 
sometimes loosens and results in violent 
slamming. Shut down immediately and 
pump out. 

Pump and motor controls should be 
inspected monthly. The main system 
cannot function without the auxiliaries 
and these should be kept in first class 
operating condition at all times. 


EDITOR’S NOTE—Lesson 73 will deal 
with cold storage lockers. 


PRODUCE IN COLD STORAGE 


Cold storage holdings of butter, cheese 
and eggs on hand August 1, 1940, com- 
pared with the 1939 stocks and the five- 
year average: 








Aug. 1, 
Aug. 1, Aug. 1, 5-yr. av. 
1940 1939 1935-39 
M Ibs. M Ibs M Ibs 
Butter, creamery... ..124,244 165,183 143,038 
Butter, packing stoc k 51 G9 577 
Y se, American. 97,448 
SS. ee 4,661 
Cheese, brick & 
Munster ...... 1,577 
Cheese, Limburger... 1,312 1,813 
Cc hee *, all other 





VZE8, 
Eggs, frozen, case 





equivalent ..... 4,427 3.876 
Total case equivale nt 
both shell & frozen 12,200 11,149 11,363 








PACKER AND FOOD STOCKS 


Price ranges and total sales of listed 
stocks for week ended August 14. 


—Week ended August 14— Aug. 7 
Sales High Low Close Close 

















Amal Leather. — wee cua <—eoe 1% 
Be. Feb ..cecvce — tee aoe gates 10% 
Amer. H. & L...1,100 4 é 3% 
i WA. ce ces 100 26% 28 
Amer. Stores... .1,500 12% 12 
Armour Ill...... 4,600 4% 44, 
Do. Pr. Pfd... 200 338% 39% 
Se. ee awe Pree 644 
Do. Del. Pfd.. 300 102% 102% 
Beechnut Pack.. 100 116 115% 
Bohack, H. C.... ... aes nate eats 14 
Do. Pfd....... 1 19 19 19 17% 
Chick, Co. Oil... 500 10 10 10 10% 
Childs Co....... 1,500 255 258 254 2% 
Cudahy Pack.... 100 10% 10% 10%4 10% 
 ’. . Borer 10 «62 62 62 60 
First Nat. Strs.. 300 39 38 38 4044 
Gen. Foods...... 4,000 40 3956 39% 41 
eee 0.8 oeee one ones. aan 
Glidden Co...... 600 i2 12 12 12 
oe eee ‘ ey one oon 40 
Gobel Co........ 300 2% 214 2% 2X 
Gr. A. & P 225 93 93 9314 
Do. Pfd.. 128% 128% 1274 
Hormel, G. A.. ’ ea — ee 34 
Hygrade Food. 15% 154 154 1¥ 
Kroger G. & B..1. 293, 295 293 Ty 
Libby MeNeill... 61% Ble 61 6% 
Mickelberry Co. .3.55 +3, 41 4% 4 
 Biewes kas wa gia inane Pies 5% 
Morrell & Co.... ... pas efoie BES. 354 
met. Ten... ~ ) 4% a 5% 
Proce. & Gamb.. .2.7 6214 6175 617, i 
7, a : 116 116 116 116 
Rath Pack...... 3814 38% 381 39 
Safeway Strs....2,6 4214 41% 411 425, 
Do. 5% Pfd... 10533 105% «(105% 106 
Stahl Meyer..... ice ae eee re 14 
Swift & Co.....4,350 185% 18% 18% 18% 
Do. Intl. : 17 17 17 17% 
Trans Pork...... wee ceee eins Saeki ay 
U. 8S. Leather... 200 + 3% 3% 4% 
i See 100 65g 65, 656 7 
De. Pr. P8O... -..- asa Sis eet ee 
United Stk. Yds. 300 1% 1% 15% 1% 
Do. Pfd... 200 6 5% 57% 61g 
Wesson Oi1.....1.200 15% 15% 15% = 17% 
Do, Pfd....... 100 60, GOKw BOLL F244 
Wilson & Co....1,500 4 4 4 4% 
i. a ee sae Kee cise ae 













AIR CONDITION NOW! 


All the fundamental factors necessary to properly air condition 
meat storage coolers are provided by the new exceptionally low 
cost GEBHARDT COLD AIR CIRCULATORS! 
cool and hold Beef, Pork, Veal, Lamb, Poultry, Sausage and 
Smoked Meats with a gain of 35-50 percent storage space! 
Continually washed air improves holding conditions and results in 


B. B. BLOCK BAKED 
CORKBOARD INSULATION 


For Cold Storages, Tanks, Refrigerators, etc. 
Cork Pipe Covering for Brine and Ammonia 
Lines. Granulated and Regranulated Cork. 
Cork Brick and Cork Tile. 


UNITED CORK COMPANIES 


KEARNY, N. J. 














You can now 


duct 





increased profits. Uniform low temperat 
uniformly high quality. Write for facts! 







Makers of Air Conditioning Eq 
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ADVANCED ENGINEERING CORP. 


ip t for the Meat Industry 
2646 W. FOND DU LAC AVE., MILWAUKEE, WISCONSIN 








TAKE UP THE SLACK IN 
YOUR PRODUCTION COSTS! 


“The Successor to Wasteful, Old-Fashioned Shrouds” 


“‘lufedgqe 


BEEF GROTHING 


LOOK FOR THE BLUE STRIPE 





THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 


Req. T S. fat.Of 
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} 
PATAPAR 
is ideal for 
Ham and bacon wrappers 
Meat loaf wrappers 
Butter wrappers 
Tub liners and circles 
Lard wrappers 
Carton and box liners 
sae Can liners 
| Bag liners 
5! Covers for slack barrels 


and many other purposes 


























Branch Offices: 120 Broadway, New York, N.Y. 


Patapar Ve 








Hot weather is hard on wrappers. It draws moisture 
and grease to the surface of the meats. And if the 
wrapper is ordinary paper this moisture and grease 
works its way through. The wrapper disintegrates. 
Result: Tears. Leaks. Messy appearance. 


Why take chances when you can have the protec- 
tion of Patapar Vegetable Parchment — the paper that 
will resist both moisture and grease! You can depend 
on Patapar the year ’round— in hot weather or cold. 


Patapar is made in various weights and finishes, 
and is available in sheets or rolls. If you want 
samples, write and tell us the nature of your prod- 


uct and style of package. 


Paterson Parchment Paper Company 
Headquarters for Genuine Vegetable Parchment since 1885 
Bristol, Pennsylvania 
West Coast Plant: 340 Bryant Street, San Francisco, California 


getable Parchment 


GREASE-RESISTING - ODORLESS 





‘0. 

4 Reg. U.S. Pat. Off. & Foreign Countries 
INSOLUBLE 
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111 W. Washington St.,Chicago, IIL. 


J-94299 


He brings you 
undivided responsibility 


Naturally you wouldn’t buy the 
wheels, frame and motor parts for 
your auto from different manufactur- 
ers and expect to get top performance. 
Yet you face a similar problem every 
time you purchase electrical equip- 
ment for your packing plant. 


Your Westinghouse salesman can 
provide you with complete apparatus, 
from switchboards to motors . . . de- 
signed and built by one manufacturer. 
Backed by years of practical expe- 
rience in packing methods, this equip- 
ment provides you with “matched 
performance”’ in every unit. 


It will prove far more economical 
in the long run to consolidate your 
electrical purchases with Westing- 
house. Our local office or agent will 
give you fast, capable service. 


WESTINGHOUSE ELECTRIC & MFG. CO. 
EAST PITTSBURGH, PA. 


Tune in “Musi- 
cal Americana,” 
N. B. C. Blue Net- 
work, every 
Tuesday evening. 


expense. 





Westinghouse 


ELECTRICAL PARTNER OF INDUSTRY 
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Watertight Combination 
Linestarter with Nofuze 
Circuit Breaker and 
““De-ion”’ Linestarter 
contained in one water- 
tight enclosure. Saves 
space and installation 





ae sen eur 
SS2S% ai cues 











ONE MAN 





@ In the production of meat scraps, 
labor is an unusually big item. There- 
fore, the fact that one man can handle 
three Expellers is a factor that every 


consider carefully. 


food cracklings in bags. 


If you are interested in these savings, let 
us send you complete facts and figures, 
of course, without obligation to you. 





can handle 3 EXPELLERS 


plant producing meat scrap should 


Anderson Duo Expellers have so 
many automatic features that they 
reduce to a minimum the human ele- 
ment in the production of cracklings. 
Pressing labor is cut from 50 to 75% 
over batch methods. Labor is un- 
necessary to stack the Expeller cake 
for cooling. There is no seasoning of 
Expeller cake. That means no storage 
or aging. No cake breaker is needed. 
These savings lumped together plus 
the Duo Expeller capacity of 800 to 
1000 pounds per hour enable a plant 
with a tonnage of 1000 tons to save 
$1000 to $3000 per year on poultry 


THE V. D. ANDERSON CO. 


137 West 96th Street e Cleveland, Ohio 
ANDERSON 


EXPELLER 
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till Over 300 


HE first significant halt in a series 
of record-breaking increases in 
lard stocks came during July, with 
U.S. lard holdings on August 1 totaling 
303,068,000 Ibs., a decline of 3,706,000 
lbs. from the July 1 stocks of 306,774,- 
000 lbs. The decrease was a little over 1 
per cent of total lard stocks. 


Although August 1 stocks were still 
far above normal, and heretofore would 
have constituted an all-time record, 
the decline showed that accumulation 
has been checked for the time being. If 
lard stocks follow the usual seasonal 
trend, declining production should bring 
steady withdrawals during August, Sep- 
tember and October. 

It must be remembered that U. S. 
storage stocks now include considerable 
quantities of both lard and pork which 
have been purchased by the Federal 
Surplus Commodities Corp., but which 
have not yet been delivered. 


Frozen pork stores dropped from 
262,401,000 lbs. to 217,629,000 lbs. dur- 
ing July in a seasonal decline. Frozen 
pork holdings on August 1 were about 
100 million lbs. over the five-year aver- 
age for that date, but were somewhat 
smaller than the high of August 1, 1933. 

There was very little change in the 
amount ef cured pork on hand or in 
cure during July. However, holdings of 
S. P. cured pork on August 1 showed a 
decline of 7,504,000 Ibs. from July 1. 


There was a small decrease in stores 





Lard Stocks Start Decline; 


Million Lbs. 


of frozen and cured trimmings. More 
meat was put in cure and more pork 
and beef was frozen during July, 1940, 
than during the like month in 1939; the 
greatest gain in curing operations was 
in S. P. pork, with a total of 182,701,000 
lbs. put in cure, against 150,040,000 lbs. 
during July, 1939. 

Storage stocks in the United States 
on August 1, as reported by the U. S. 
Department of Agriculture: 

a. 1, °40 July 1, °40 5-Year Av. 


8. Ibs. Ibs. 
Beef, frozen.... 31,8 321,000 35,762,000 28,045,000 
In cure 7,120,000 7,344,000 § 
Cured .. 2,866,000 





3,036,000 
Pork, frozen... .217,6 262,401,000 
I in cure.. 52,§ g ‘6 50,000 
D.S. cured.... 41, 341, *000 40,133,000 
S.P. in cure. .144,461,000 144,324,000 





~ 
R 





S.P. cured.... 92,510,000 100,014,000 87,126,000 
Lamb and mutton 
SNE nse eens 3,337,000 3,254,000 1,858,000 


Frozen and cured 

trimmings, ete.77,284,000 79,368,000 59,874,000 
) eS eae 303,068,000 306,774,000 121,182,000 
Product placed in 

cure during July 1940 July 19389 5-Year Av. 
Beef, frozen.... 14,541,000 12, 675, poe * 644,000 
Beef put in cure. 5,731,000 2. 86, 
Pork, frozen.... 47,161,000 38. 112. 000 33° 445,000 
D.S. pork put in 

So See 50,200,000 48,586,000 41,123,000 
S.P. pork put in 

182,701,000 150,040,000 127,148,000 
Lamb and mutton 

ee 1,013,000 823,000 753,000 





EXPORTS OF SPECIAL MEATS 


Meat specialties exported in June and 
their value: 





June, June, 

Ibs value 
Kidneys and livers..... ee $19,914 
ED octane enen ees aes 3,7 799 
oo rr 178,006 45,592 





only 16¢ per ewt. 


Regular hams 





Offal and miscellaneous...... 


TOTAL YIELD AND VALUE.69.00 


Cost of hogs per ewt....... $6.69 
Condemnation loss....... ut -O4 
Handling and overhead..... 71 


TOTAL COST PER CWT. 
ALIVE . 





ee $7.44 

WOTAS, VAEB yoo ciidcidccvaes 7.38 
Loss per cwt.......... 208 06 
Loss per hog.......... baat oue 





CUT-OUT RESULTS BETTER FOR ALL WEIGHTS 


Cut-out results for all weights of butchers were much improved this week 
as product values advanced more rapidly than hog costs. Loss on 180- to 220- 
ib. butchers was shaved to 6c per ewt. and medium butchers were in the red 


Value 
Pet. Price per 
live per ewt. 
wt. Ib. alive 


180-220 lbs.—— 
eae Re MET 14.00 13.7 $1.92 


Picnics... Reon ews eS niete-ce5 a 10.6 .53 
a ee eee 4.00 14.8 .59 
Benes (hinGe IR)... oo cccices 9.80 19.4 1.90 
sellies, S. P 9.2 1.01 
Bellies, D. SAP sate 
Fat backs.. 3.9 04 
Plates and 3.7 09 
Raw leaf 4.3 09 
P. S. lard, 4.7 58 
Spareribs 9.4 13 
Trimmings 8.8 26 
Feet, tails, “neckbone See ae -02 





Value Value 
Pet. Price per Pet. Price per 
live per ewt. live per ewt. 
wt. Ib. alive wt. Ib. alive 


—— 220-240 Ibs. —— 240-270 lbs.—— 
13.80 14.1 $1.95 13.70 14.6 $2.00 














5.40 10.5 7 5.30 9.7 1 
4.00 13.3 53 4.00 11.3 AD 
9.60 18.2 1.75 9.50 15.1 1.43 
9.70 9.0 .87 8.00 3 66 
2.00 5.8 2 4.00 5.8 .23 
3.00 4.1 12 4.00 4.4 18 
3.00 3.7 11 3.40 3.7 13 
2.20 4.3 .09 2.00 4.3 .09 
11.00 4.7 52 10.30 4.7 -48 
1.50 6.9 10 1.50 5.4 .08 
2.80 8.8 25 2.80 8.8 25 
2.10 Se 02 2.00 38 02 
> 9. 
70.00 ose = 87.22 70.50 

$6.73 $6.49 

04 04 

61 4 

$7.38 $7.07 

6.73 

16 84 

37 87 
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JUNE EXPORTS AND IMPORTS 


Foreign trade in fresh or frozen pork 
and beef, cured hams and shoulders and 
bacon during June, 1940, is reported as 
follows: 





EXPORTS 
Hams, 
Fresh or frozen shoulders 
Pork Beef and bacon 
Ibs. Ibs. Ibs. 
United Kingdom.. 0 ee 44,800 
ae 965,323 26 99,624 
Panama, Republic 
_. ee ee 8,605 1,497 23,505 
Paanas, Canal 
__ Ser 213,414 381,132 163,185 
Newfoundland and 
Labrador ...... 25,874 54,000 poe 
eee 16,156 11,716 
> aa 1,900 537 
Netherlands West 
Indies ... 49,056 23,683 
Venezuela See ee 
Philippine Islands. 1,995 50 
WOON <6 6.0 sentiwee 10,732 17,417 
Total 1,288 187 490, 008 
eee $120,046 $75,087 $153. 604 
IMPORTS 
Hams, 
Fresh, chilled or shoulders 
frozen and 
Pork Beef bacon 
Ibs. Ibs. Ibs. 
eC ee om 248,333 
BED. (oa wenecicnine, woss's 
Ss < Sante see ewetas. aiae 
Ge Cena Geto. chee 
FO MONS osc cheeses bee 
WI Asecccssbitcoce, Gauss 
ge Re Re le 248,333 
NE sive ta aan eae $42,081 





CHICAGO MID-MONTH STOCKS 


Stocks of provisions at Chicago at the 
close of trading on August 14, with com- 
parisons: 

Aug. 14, July 31, Aug. 14, 

1940 1940 1939 
P.S. lard, Ibs. (a) 127,385,180 
P.S. lard, lbs. (b) 50,376,092 & 
P.S. lard) Ibs. (c) 7.423.416 7,477,416 13,123,837 
Other lard, Ibs... 8.611.360 8.744.704 4,834,313 











Total lard, lbs.193,796,048 195,904,723 83,276,450 
D.S. cl. bellies, 

(Contract), Ibs. 3,986,561 4,013,372 3,970,442 
D.S. el. bellies, 


(Other) ....... 5,501,312 6,451,910 5,415,568 
Total D.S.cl. | 
bellies ...... 9,487,873 10,465,282 9,386,010 
D.S. rib bellies 
77 eae a ee 1,083,455 1,166,616 1,254,544 


(a) Made since Jan. 1, 1940. (b) Made Oct. 1, 
1939 to Jan. 1, 1940. (c) Made previous to Oct. 1, 
1939. (d) Made sinee Oct, 1, 1939. 


MEAT IMPORTS AT NEW YORK 


Imports for the period August 1 to 
August 7, inclusive, at New York: 


Point of Amount, 
origin Commodity Ibs. 
Canada—Smoked back bacon..............++ 1,607 

—Fresh frozen beef cuts............. 15,179 

—Fresh frozen beef livers............ 5,019 

—Fresh frozen pork hams...........36,121 

-Fresh chilled pork tenderloins...... 60 

Cuba ay fresh chilled beef carcasses..... 73,369 

—45 fresh frozen beef carcasses........ 29°708 
caine eel. ham and tongue paste 

BE NE Sinc5:6-0:b.a Vda Sara eeekwnele 6 

—Steak and kidney pudding in tins. 120 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during June, 1940: 





Lbs. 
Pe rere eee ee Cet 2,472,215 
BN a0 4's) 6 'einid ware ives hin Pibieaig be Cad . 1,698,839 
Paraguay . 801,498 
Uruguay . 877,700 
pS eee . 540 
NE rresx6ic' Aipin tea wince Oe ol te ane es eee 4,850,792 
WRN Saeco ata dtwesignat eer sey epine ee $530,509 
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CHICAGO PROVISION MARKETS 





CASH PRICES 


Based on actual carlot trading Thursday, 
August 15, 1940 


REGULAR HAMS 














Green *3.P 
GMP -véevecdéecocenesawemes 13% 14 
ae 13% 14 
i Accanteiwekeohiawnes 14 144% 
Pere 14 14% 
WO-3G PANGS. ccc ccccesovccss 13% ° 
BOILING HAMS 
Green 
a, MTEC CCC Ce 15 
og, OT Ee ree 15 
BPE bared oocesessuceens - 
IG-ZP FARGO. cc cccccccccccas 15 
See SOR. cccvcécssscessce 
SKINNED HAMS 
Green °S.P. 
peewrinahi 15% 16% 
165, 17 
165. 17 
1558 161% 
15 15% 
1314 14 
odemawnare 125% 13 
samara 12% 12% 
iaepaeen 114% @11% 11% 
i PO BO. ceeseaeus 1014 @10% owes 
PICNICS . 
Green °8.P. 
11 11% 
10% 11 
914 9% 
914 9% 
9% 9% 
9% one 
Short shank %@'c over. 
BELLIES 
(Square cut seedless) 
Green *D.C. 
Se er deedgecanenarwawns 94%@ 9% 10% 
ME cansessesessenceteeees Vy 10% 
DE ¢ithesaneensrwundingatns 9% 10% 
D: igeedaenheweweeewennet 9g 10% 
BNI cia 2h ese tee gtk ger accicer scesie 8% 954 
DP  Menenneeebesewens pare 814 93% 
*Quot: itions represent No. 1 new cure. 
GREEN AMERICAN BELLIES 
fee 7% 
GOT cc ccces ; 7% 
D. S. BELLIES 
Clear Rib 
Ten ne 
7 exe 
67g 7 
67% 7 
65g 656 
6% 614 
6% 64% 
D. 8S. FAT BACKS 
gh. MTT CET e ee 4% 
PE A RHGCe KOR REGO K Rew Ee Tees asnNensedweeees 4% 
ees 5 
ee eee eee 5% 
MEE Kite bWanween Kovaneeediacweeeawanrede 53 
eee ae ee 51g 
DEE Hkewebeedwenncarwaeeeukes noes ecacnmie’ 5% 
ee ee I% 
OTHER D. 8S. MEATS 
Regular plates ............ 6-8 6 
ES rr 4-6 5 
By Oh SE Sse cccccccses 3% 
. Saar ‘ 4 
Green square jowls... ‘ 5 
Green rough jowls.......... 4% 





WEEK'S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 





Cash Loose Leaf 
Saturday, Aug. 10..... 4.90n 4.40n 4.75n 
Monday, Aug. 12......4.90n 4.40ax 4.75n 
Tue sday, Aug. 13......4.65n 4.40ax 4.62n 
Wednesday, Aug. 14...4.624n 4.40ax 4.624n 
Thursday, Aug. 15.....4.574 4.40n 4.62len 
Friday, Aug. We é00¢0% 4.5 4.40n 4.62len 
Packers’ Wholesale Prices 
Refined lard, tierces, f.o.b. Chgo............ 6.37% 
Kettle rend., tierces, f.0.b. Chgo............ 7.37% 
Leaf, kettle ‘rend., tierces, f.o.b. Chgo....... é 







Neutral, tierces, f. OB. CREBRMO. «cccccace 
Shortening, tierces, c.a. 


Havana, Cuba Lard Price 
Wednesday, August 14, 1940 
POE GE. Rees ethene bea ceiver evbevetersaree 9.60 
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FUTURE PRICES 


SATURDAY, AUGUST 10, 1940 


Open High Low Close 
LARD— 
Sept. ...4.92% 4.9714 4.92% 4.95ax 
Oct. 5.074% 5. 0244 5.05 
Dec. 5.2746 5.20 5.2244 
SOM. ccc ct 5.32% 5.30 5.30b 
Mar. ....5.§ 5.97% 5.97% 5.97Yeax 
May 6.15 6.10 6.124¢ax 





Sales: Sept., 53, Oct., 19, Jan. 5, Mar., 1, 
May, 4, Dee., 120: total, 202. 

Open interests: Sept., 1,030, Oct., 887, Dec., 569; 
Jan., 189, Mar., 1; May, 22; total, 2,700 lots. 
CLEAR BELLIES— 


ee ee eee jana 6.874en 
WS, 605 --phon eee ewes 7.00n 


MONDAY, AUGUST 12, 1940 
LARD— 


4. 95ax 








May ....6.1214 
Sales: Sept., 28; Oct., 28; Dec., 41; Jan., 13; 
May, 2; total, 112. 
Open interest: Sept., 1,002; Oct., 896; Dec., 596: 
Jan., 199; Mar., 1; May, 22; total, 2,716. 
CLEAR BELLIES— 
OO. sok. voles ware “wae 6.8744n 
Ce aves avec owes ona 7.00n 





TUESDAY, AUGUST 13, 1940 





LARD— 

Sept. 4.90 4.62% 4.70ax 
Oct. 4.95 4.72% 4.7744-80 
Dec. 5.20 4.92% 4.9214b 
Jan. 5.30 5. 5.074%4b 
Mar. 5.70 5.57% 5.6744b 
May 5.97% 5.80 5.85 





Sales: Sept., 68; Oct., 43; Dec., 74; Jan., 56; 
Mar., 6; May, ‘17; total, 264. 

Open interests: Sept., 941; Oct., 891; Dec., 621; 
Jan., 249; Mar., 6; May, 38; total, 2,746. 
CLEAR BELLIES— 
Sept. ....6.87% ene nets 6.871% 
Ce kste ames ater wens 7.00n 


WEDNESDAY, AUGUST 14, 1940 
LARD— 


Sept. .. .4.60-45 4.6716 4.45 

Oct. ....4.65-55 4.77% 4.55 

Dec. ....4.90 4.97% 4.75 

wh. <0 . 500-485 5.074% 4.85 

ee ia wlat aia 

May ....5.77% 5.85 5.72% 5.80ax 


Sales: Sept., 61; Oct., 22; Dec., 57; Jan., 32; 
Mar., 0; May, 4; total, 176. 
Open interests: Sept., 885; Oct., 883; Dec., 647; 


O7R. 


Jan., 275; Mar., 6; May, 41; total, 2,737. 
CLEAR BELLIES— 


Sept. ....6.82% 6.8214 6.80 6.80 
Oct. ....7.00 cece eos 7.00b 


THURSBAY, AUGUST 15, 1940 





LARD— 

Sept. ....4.5 4.67% 4.50 4.57% 
Oct. 4.72% 4.60 4.6746 
Dee. 4.92% 4.80 4.85b 
Jan, 5.02144 4.90 4.95 
(Se wie neti 5.65n 
aera eons eee 5.80ax 


Sales: Sept., 28; Oct., 10; Dec., 42; Jan., 32; 
May, 2; total, 119 sales. 

Open interest: Sept., 858; Oct., 881; Dec., 644; 
Jan., 292; Mar., 6; May, 23; total, 2,724 lots. 


CLEAR BELLIES— 





ee Te sea meee 6.80n 

Ser enn are 7.00b 
FRIDAY, AUGUST 16, 1940 

LARD— 

Gent, ..«,4) 4.5714 

Oct. . 4.67% 

Dee. 4.871% 

Jan. 4.9744ax 

Mar. oa 

May 5.8744b 

CLEAR BELLIES— i 

Sept. ....6.82%4 S245 éaie's 6.82\4ax 

lb armel ay ie iota 7.10b 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of August 10, totaled 372,000 Ibs. 





Provisions and Lard 














OST provisions held steady to 
strong as lard prices broke after 
Monday’s steady quotation. 

LARD.—The lard market again 
found itself in the midst of a decline at 
Thursday’s close. Many factors com- 
bined to push the already weak lard fu- 
tures to new lows. Monday’s market re- 
mained steady under the influence of 
commission house buying. On Tuesday, 
a lower trend was started by the news 
of unexpectedly small decreases in U. S. 
cold storage stocks during July. Packer 
hedge selling and a sharply lower hog 
market also contributed to the decline. 

On Wednesday, commission house 
buying checked the downward trend 
caused by liquidating sales and a steady 
to 10c higher hog market also exerted a 
supporting influence. Liquidation con- 
tinued on Thursday, giving a lower 
range to the market, while the new lows 
in cottonseed oil prices and an easier 
tone in the hog and grain markets ex- 
erted further downward pull. 

The market found some hope of fu- 
ture advances when Secretary Wallace 
approved new lard standards to become 
effective November 1. These new stand- 
ards may. reduce production by 15 per 
cent. 

Demand was moderate and the mar- 
ket weaker at New York. Prime western 
was quoted 5.25@5.35c; middle western, 
5.20@30c; New York City in tierces, 
4% @5c, tubs, 5-544c; refined continent, 
5%%-54c, South America, 5%@5%c; 
Brazil kegs, 554@5%c and shortening 
in carlots, 8%c, smaller lots, 8%c. 


CARLOT TRADING. — Medium and 
heavy green regular hams advanced % 
@%e at Chicago this week; the 8/10 
were steady at 13%c. S.P. reguiars 
were unchanged to %c higher. Trade in 
green skinned hams was not overiy ac- 
tive but prices were up %@%ce. S.P. 
skinned hams followed the advance. Me- 
dium and heavy green picnics were in 
demand and rose 2 @ + %4c; there was 
some trade in S.P. picnics at steady and 
higher prices. 


Market was mostly firm on green bel- 
lies with the light end a little easy. 
Light cured bellies were down ce. Slack 
interest in fat backs and easiness in 
lard brought a %c decline in backs. 


FRESH PORK.—Light cutting and 
fairly good demand brought higher 
prices in the fresh pork market. Light 
loins were up %c and Boston bulls were 
1c higher. Ribs advanced \c and trim- 
mings rose %c to 9%c on Thursday. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended on August 10, 1940: 
Week Previous Same 
August 10 week week '39 
Cured meats, Ibs.17,117,000 15,558,000 17,907,000 
Fresh meats, Ibs.50,078,Q00 50,452,000 45,669,000 
Lard, lbs........ 3,188,000 3,105,000 3,710,000 
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MEAT AND SUPPLIES PRICES 





—— 


WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
August 14, 1940 
per lb 
Prime native steers— 
oe eae 18% @19%4 
SE ED ergrceosneinkecne 18%@19 
SOY o0dtsbesse00e< 18% @18% 
Good native steers— 
oS eee 18 @18% 
SM <.64«,00:6s0e weer 17% @18% 
STON s60d0s:ceceeses 17% @18 
Medium steers— 
RS Ars 17% @18 


600- 800 
800-1000 











2 
Heifers, good, 400-600....17% @18% 
Cows, 400-600 ........... 12%@1l4 
Hind quarters, choice.... 23144 
Fore quarters, choice..... 14 
Beef Cuts 
Steer loins, prime........ unquoted 
Bee WE, (De: Becsccoscessies 34 
Steet loine, NO... B..6:0.00600-00060% 33 
Steer short loins, prime. .unquoted 
Steer short loins, No. 1........ 39 
Steer short loins, No. 2........37 
Steer loin ends (hips).......... 30 
Steer loin ends, No. 
Geet WER v.cceccnccesecuevce 
Cow short loins 
Cow loin ends (hips)........... 20 
Steer ribs, prime......... unquoted 
Steer ribs, NO. 1...cccccccccces 24 
Steer Tile, NO. 2... cecccccocsecs 22 
cs .  } eae 12% 
Ct GE, Se Minn ancccinenneewes 12 
Steer rounds, prime...... unquoted 
Steer rounds, No. 1.... 21% 
Steer rounds, No. 2........2-- 21 
Steer chucks, prime...... unquoted 
Steer chucks, eS Eee ae 154 
Steer chucks, No, 2.......2+-- 15 
Gow TOUMES occ cccccccscsecsess 16 
St GEE o.c.60:0.6 can eieietiews wei 13 
BROS PURUES cece vccccevescnewes 8% 
SY TED: 6 oc ccceccsnesess 8% 


Briskets, NO. 1..cccccccccccess 
Cow navel ends.. a 
Steer navel ends. 





ene SND 6-04. 6 weenie esieeiee eee 9% 
rr er 
Strip loins, No. 1 bnis.......... 59 
eS See 


Sirloin butts, No. 1 
Sirloin butts, No. 2 
Beef tenderloins, No. 
Beef tenderloins, N 
Rump butts ... 
Flank steaks .. 


. > 
CE BIE: ccccceccssececes 5 
Hanging tenderloins ........... 15 
Insides, green 6@8 Ibs.......... 20 
Outsides, green, 5@6 lbs....... 17 
Knuckles, green, 5@6 lbs...... 17% 

Beef Products 
BMIRS ccccccccvceseccesoccces 
Hearts err ee re 4 
MOD. wc sevecccecceccosaceue 18 
BUOUOOES sc occccccececcoeece 12 
GURNEE. svceccccadececcseseesive 6 
Te, a eee 10 
Pees WG, BE. Gin vcwcvcccvces 11% 
DE mower cvadem hs eeleenes ktew 18 
EE .cccwveecendenseeneeaen 9 

Veal 

ND: IIS | 6. a:dinwarataece ace 17% 
MET MIND. ovine w00s-a0icc 15 @16 
ID ocieres:c-welvawrwaveieveta 20 
i ere 14 
EY DUNE. woic.cnsinandconceae 12 


Veal Products 
7 


Brains, each 


ES oes: 30 
DUE sivct-copeeveuddadesse 49 
Lamb 
RO ee ae 22 
Medium lambs ............--0. 20 
RIGECO HOBBIES 2... ccccccvsvcs 26 
Medium saddles............... 24 
SII, ik vininccivatwwsienree ce 18 
eee ee 16 
See 28 
EE os cccnvin-cae oswes 17 
PE MIOREES on dcicccnccwesees 15 
Mutton 
CE MI ssn iie.w cominutn sais 6 
MMII, 5s orsreigioin coeareurnctod 8 
Heavy saddles ...........cccce 7 
Light saddles ................. 10 
EE TUN 5 ssad oe v.cknsorecra ous Sie 4 
ND nca-oisca nis Geass iaecare 6 


NII sc cniesievonatonon 12 
Mutton loins . 
Mutton stew .. 
Sheep tongues 
Sheep heads, 














Cor. week, 


1939 


per Ib. 
15% @16% 


16 
16 


15 


14% 


@16% 
@16% 


@16 
@15% 


144%4@15%4 


14% @15 
144%@15 
14% @15 
14% @15% 


11 
19 
11 


@13 
@20 


% @12 


unquoted 
26 


25 


unquoted 


1 
unquoted 
17 


u 


16 
11% 
11 
nquoted 
18 


17% 


unquoted 


15 
12 


Fresh Pork and Pork Products 


Pork loins, 8-10 lbs. av.........22 19 
SS ee ne ae ii% 13 
Skinned shoulders ............. 11% 13 
pee 30 26 








Spare ribs.. 





Back fat . . cir irnlesice 7 
MeN TREE <os<cc2cacccscsec 13 16 
Boneless butts, cellar 

SG GEE a<eerensesceseuees 16 20 
TOGRS ec ccccce cateweans seodsescee © 8 
MEE cn vekadscveeetsescssecees 5 7 
I EE REE ES 2 3% 
re 7 11 
nn Tt 7 11 
ih og ee: 2 4 
Kidneys, per Ib... 9 
BOE wecioevee 8 
Brains ‘ wishes 8% 
MOND scses Wkie\dne0i9ee erewinee wate 4 
ERNIE. vase ecencuteeseeeweeces 5 
TRUE cncvcceccvccecccoceesves 8 
CRED ois. crcceniancueess 6% 

WHOLESALE SMOKED MEATS 

Fancy regular hams, 14@16 lbs., 

“ee 18 @18% 
Fancy skinned hams, 14@16 lbs., 

Ce OR Tr 19144 @20 
Standard reg. hams, 14@16 lbs., plain..17 @17% 


Picnics, 4@8 lbs., short shank, plain...14 @15 
Picnics, 4@8 lIbs., long shank, plain. ...12 @13 
Fancy bacon, 6@8 lIbs., plain........... 17% @18 
Standard bacon, 6@8 lIbs., plain........ 13%,@14% 
No. 1 beef sets, smoked 

Co 37 

Outsides, 5@9 Ibs........... cece eens 

Knuckles, SGQ9 The... ....cccccccsscce 
Cooked hams, choice, skin on, fatted... 
Cooked hams, choice, skinless, fatted 
Cooked picnics, skin on, fatted.............+- 2. 
Cooked picnics, skinned, fatted............... 


VINEGAR PICKLED PRODUCTS 
i ee Pe 
Lamb tongue, short cut, 200-lb. bbl 
Regular tripe, 200-Ib. RN ee era 
Honeycomb tripe, 200-lb. bbl...... 
Pocket honeycomb tripe, 200-Ib. bbl 


BARRELED PORK AND BEEF 
Clear fat back pork: 

















70- 80 pieces .......... Cel vquemenraiedl $12.00 

I a ou od 5 0.0.9 040.0 ein wee eaw i ouaie 11.50 

tikka nsw se hh eee ew ewer 11.00 
Clear plate pork, 25-35 pieces.............. 11.50 
DE EEE cccwaccesane onesies anseeeawnen 12.00n 
Brisket pork 17.00n 
Plate beef ...... “ -. 16.00 
PRET: I i bebe oS AS ee Gerede 17.00 

SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ 81%4@ 8% 
Special lean pork trimmings 85%....... 12% 
Extra lean pork trimmings 95%......... 15% @16 
Pork cheek meat (trimmed)............ 11 
Pork hearts - 7 @T™ 
Pork livers - 54@ 6 
Native boneless bull meat (heavy) 15 @15% 
SY MED 64 4:6 ane vn o-teeke ses wewnie 
Gy I dik ove oisivesscsevececnwaowee 13 @i3% 
ee ee ee 13 
Beef cheeks (trimmed)...............+.. 
Dressed canners 350 Ibs. and up........ 10% 
Dressed canner cows, 400-450-Ib........ 114% 
Dr. bologna bulls 600 Ibs. and up....... 12 
Pork tongues, canner trim, fresh....... 6 
DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork Sauenme, IR B-. COTCGR coc ccc icccvcesen 2214 
Country style sausage, fresh in link. .17% 
Country style sausage, fresh in bulk.. 15% 
Country style sausage, smoked............. 22 
Frankfurters, in sheep casings............. -23% 
Frankfurters, in hog casings................+. 22 
SII TONNE 6666-0560 ose vccicsweves sees 
Bologna in beef bungs, choice................. 
Bologna in beef middles, choice............... 
Liver sausage in beef rounds.................. 
Liver sausage in hog bungs...................- 


Smoked liver sausage in hog bungs.. 
po err eee ee 
New England luncheon specialty. . 
Minced luncheon specialty, choice 


pO eS” ee err or ee 

RR ee ee 17 
ee CeSN SON RS o Rite ah Gietm On eRe 16 
PE COND cc awenenvet sbccencetisecceanens 22 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 








Thuringer 

FOTMGP ..0060 

Holsteiner 

ee a er re rere 33 
Milano, salami, choice in hog bungs.......... 31 
B. C. salami, new condition.............ce00% 18% 
Frisses, choice, in hog middles................ 31 


Genoa style salami, choice 
I 5 die-ve.6 baw oN tieweNainke'es bce wanes cue 

Mortadella, new condition. .........cccccsceee 91, 
Re ee ere 
Italian style hams hee cate ow 
pe erie 
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CURING MATERIALS 





Cwt. 

Nitrite of soda (Chgo. w’hse stock). 

In 425-Ib. bbis., delivered.............0.. $ 8.75 
Saltpeter, less than ton lots f.o.b. N. Y.: 

Dbl. refined granulated 7.50 

ON Se eee 8.50 

ON END gov o-5 ssc ede deuesnesas sees 8.75 

Rr a ee eee 9.50 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 Ibs. 

only, f.o.b. Chicago, per ton: 

EE Scat avenaase wus serene snes ¥a'sae 7.20 

NE, NOE 050540 siew 5.0 0in see <'09 b0\0:00% 10.20 

INA W ptw ie b-reg Winte's ba Saree Gees as 668s eines ee 6.80 
Sugar— 

Raw, 96 basis, f.o.b. New Orleans........ 2.68 

Standard gran., f.o.b. refiners (2%)...... 4.30 
Packers’ curing sugar, 250 Ib. bags, 

f.0.0. Reserve, Ls., been B%.....cccccccce 4.10 
Dextrose, in car lots, per cwt. (Cotton)..... 3.64 

PRIOR Tio we saan kaw ewe san hee 3.59 


SAUSAGE CASINGS 
(F. 0. B. Chicago.) 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 











Domestic rounds, 180 pack. . .16 
Domestic rounds, 140 pack.. : sea ae 
TOROS BOW, WES oes s cv cceccccceces .87 
Export rounds, medium................. -21 
Export rounds, narrow................. .34 
Sk a ciisieh 6-66 vas énsawede - .06 
ie 8 er -04 
Be MR in Girow-t 4 nce Ca Grew giee ei o-orcie -12 
i god eal wn GA .08 
i | RSS ee rereo ern 45 
Middles, select, wide, 2@2% in........ 45 
Middles, select, extra, 2% in. & up..... -70 
Dried bladders 
Ye de en 90 
10.2 a | eee eae 75 
Sk eer 35 
ok 8 eee 25 
Pork casings: 
a 2 Oo eee 1.80 
Narrow, special, per 100 yds............ 1.60 
Medium, regular 5 
ty Sc baca ena ca coeenseweane 1. 10 
po. EB FS ere re -90 
Extra wide, per 100 yd -70 
Export bungs ..... wee aoe) a 
SY SY Ro ock cinacecscnesccece 13 
Medium prime bungs................... .06 
CE, I Hs ov cwiccdcscccesccens 08% 
errr reer 14 


SPICES 
(Basis Chicago, original bbls., 











bags or bales.) 
Ww hole Ground 
17 1914 


I IE oss arceccdencnevskwas ye b 9 
Ry arenes 19. 21 
ID en ncicedeadeecbslosesaners 23 
DEE socks dsnwennbenn ede de seonei 23 
Cloves, rane buiersasioeahesunatee 28 33 

DET «t'nhatehteschvenchexeusens 8 21% 
Ginger, Jousion paeteeGhNohedweneeaen 13% 18 
ee 11 
Mace, Fancy Banda.. 69 
3 ie eee 63 
East & West India Blend.......... 58 
Mustard flour, fancy................. 25 
Sl Dak cavawesentdreesscasunsseees 19 
Nutmeg, fancy Banda................ 21 24 
gf EE ee eee react 18% 23 
East & West India Blend........... 18 
ie ioe rnidisie so-3.k4.054 40.60% 46 
WORCy TRGRGRTIRR 20. cccecees coves 43 

oe err ere 40% 
Pe see. —— ieee sie'ae sabes kee e se 37 
Dumke ey esbveweaneecedes ase 21 

Black Malabar Se Mibe-acethe8 6 Sakeees 9% 13% 

Og eee eee 5% Lg 

Pepper, white Singapore............. 9% 12% 
OEE EPR OS Ere 9% 13 

POND estes penesadscereiwecae ss 11% 

SEEDS AND HERBS 

Ground 

Ww ey for Saus. 
a SE eee eee 29 
OOlety GHON, FROM. occ sc seccecneces re 50 
NI ID evar wero Nineiw ed eeu and 20 25 
Coriander Morocco bleached.......... 7% i 
Coriander Morocco natural No. 1..... 7 9 
Mustard seed fancy yellow...... -21 we 
CO ., eee ‘ 15 at 
pe ee 33 40 
DE di cenhcheeeandneeywweeeee coc 12 16 
Sage, fancy Dalmatian............... 42 48 
SS a ee 37 43 


(Continued on page 320.) 
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MARKET PRICES 
New York 





DRESSED BEEF 
City mua’ 


Choice, native, heavy.... ‘ ..20 @wWh 

Choice, native, light...... cecccocwe Gare 

Native, common to fair.. 1s @18 
Western Dressed Beef 

Native steers, 600@800 Ibs............. 18 @19 


Native choice yearlings, 440@uv0 Ibs...17 @18 
Good to choice heifers 16 





ee MP I CIN, og wncncsaccsesenes 
Common to fair cows....... 
POOR CURED CGNs a rccemscscccccucecs 13 
BEEF CUTS 

Western City 
Ss eaaaererre 23 @24 22 @24 
Sg | ee 20 @21 21 22 
Bi a Mbnedccseecevesers @19 19 @20 
Pe  Ksat0cnveununes 32 @36 36 40 
Se PSRs 2 @32 30 @35 
ONS AO See ee 20 @24 25 29 
No. 1 hinds and ribs..... 20 @21 21 24 
No. 2 hinds and ribs..... 18 @19 19 @21 
cS fete @l7i al7j 
2 Sener @16 @16 
Bk Po cececccecee @15 @i5 
ee “Saeeeeess @15 @15 
Be Se Gs cccsscecses @l4 @l4 
ee ere @13 @13 
City dressed bolognas.................. 13%@14% 


Rolls, reg. 4@6 Ibs. av 
Rolls, reg. G@8 lbs. av 
Tenderloins, 4@6 Ibs. av 
Tenderloins, 5@6 lbs. av 





a ere 
DRESSED VEAL 
Good ixtietihwhenndee Meee 
Medium ener eareea $44¢as 16 @li 
Common 14 @15 
DRESSED SHEEP AND ‘LAMBS 

Genuine spring lambs, good 24 @35 
Genuine spring lambs, good to medium. 23 @24 
Genuine spring lambs, medium 22 @23 
Winter lambs, good coceeae @23 
Winter lambs, good and medium..... --21 @e2 
Winter lambs, medium.................20 @21 
Sheep, good aie ee : 9 @ll 
Sheep, medium new Cee nen - 8 @9D 


DRESSED HOGS 

Hogs, good and choice (110-140 Ibs.) 

head on: leaf fat in er 
Pigs, small lots (60-110 Ibs.) 

head on; leaf fat in........... 11.00@11.75 


FRESH PORK cuts 


Pork loins, fresh, Western 10@12 Ibs...20 @20% 


$10.25 10.50 


Shoulders, Western, 10@12 Ibs. av......13 @14 
Butts, regular, Western socceme Re 
Hams, Western, fresh, 10@12 Ibs. av...17 @18 
Picnics, Western, fresh, 6@8 Ibs. av...12 @13 
Pork trimmings, extra lean. one 1I7walss 
Pork trimmings, regular, 50% lean.....10 @11 


PEED, Ste vedevatureravsenddeerneeye 914@10% 


COOKED HAMS 


Cooked hams, choice, skin on, fatted...........37 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 


Regular hams, 8@10 Ibs. av........... 191%,@ 20% 
Regular hams, 10@12 Ibs. av........... 19 @19% 









Regular hams, 12@14 Ibs. av...........19 @19% 
Skinned hams, 10@12 Ibs, av LITT p01 @2112 
Skinned hams, 12@14 Ibs. av Steel .20%,€@21 ly 
Skinned hams, 16@18 Ibs. av........ 19144 @20% 


Skinned hams, 18@20 Ibs. av. ‘a 2 
Pee, GES BOD, OG occ ccccccccccecvecss 15 @16 


oe SE ee ee eee 144%@15 
tacon, boneless, Western nee mewe 18 @19 
ne 17 @18 
Ee Oe eee ee 22 @23 
OPE COR, HANNS 050 ccnccctocdcceuns 23 @24 
FANCY MEATS 
Fresh steer tongues, untrimmed....... 16¢ a pound 
Fresh steer tongues, 1. c. trimmed..... 28¢ a pound 
Sweetbreads, beef ...........0cccceeee 30¢ a pound 
MN cn. pen aetna bent 70c a pair 
AREER RE II aes 12¢ a pound 
NE. as werearnedancecenaa 4c each 
ERC TNE 4. duche- care sieien< nephew s-e awa 29¢ a pound 
ER © hick upie able biuskaiqe te wha eine eaaare 16¢ a pound 
Beef hanging tenders................ .30¢ a pound 
TEE SEE abncccuteckeeesbsanwncnceae 12¢ a pair 
BUTCHERS’ FAT 

UE odes esdenewoobeenss povidone $ .50 per ewt. 
Breast Fat aartinaaes -.«++ 1.00 per ewt. 
Edible Suet Cekige tnkeeet coceee BOO Der cwt. 


PD CIO i idtonc we weaaschaeh been 1.50 per ewt. 


GREEN CALFSKINS 
5-9 914-12% 12%-14 14-18 18 up 
Prime No. 1 veals.14 2 





2.25 2.75 2.80 3.25 
Prime No. 2 veals.12 1.95 2.45 3 2.85 
Buttermilk No. 1. 9 1.75 2.25 2.30 ... 
Buttermilk No. 2. 8 1.60 2.10 2.15 PTT 
Branded gruby.... 6 75 1.10 1.15 1.35 
Number 3......... 6 T5 1.10 1.15 1.35 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats, quoted by the U. S. Department 
of Agriculture, Agricultural Marketing Service, on August 14, 1940: 


Fresh Beef: 

STEER, Choice: 
CY ME” sinc ceecceeeny $17 
500-600 Ibs. 
600-700 Ibs.? .... 
700-800 Ibs.? .... 

STEER, Good: 
400-500 Ibs. ... 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 


CHICAGO 


50@ 19.00 
-50@ 19.00 
aki .. 18.004 19.00 

i ebds 18.00@ 19.00 





oem eetes 3.50@ 18.00 
50@ 18.00 


5 @ 18.00 






STEER, Commercial: 
SE Sak oes acewececs 15.00@ 16.50 
OS a vette cae wews 15.004 16.50 
STEER, Utility: 
SE Bc ceneaereonsas 13.00@ 15.00 
COW (all weights): 
Commercial phat isdene 13.00@ 14.50 
a ere 12.00@ 13.00 
IN Vai aca ee asec. Sheree -.+. 11,00€@ 12.00 
SE 6.86 waniess-4-se odwadt 10.254 11.00 
Fresh Veal and Calf:* 
VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 
VEAL, Good: 
at. LSC Tere 14.00@ 15.00 
PE GG oscveewwesies 14.00@ 16.00 
130-170 Ibs. .............. 12.50@13.50 
VEAL. Medium: 
50- SO Ibs. 
80-130) Ibs. 
130-170 Ibs. 
VEAL, Common: 
Me WIS. 6 55 6540500408 11.504 13.00 


oseeeee 16.00@ 17.00 
ere 13.50@ 15.00 


Ce mee 13.00@ 14.00 
aeelvee 13.50@ 14.50 
— 2.004 13.00 


Fresh Lamb and Mutton: 
SPRING LAMB: 
LAMB, Choice 
30-40) Ibs. 
40-45 Ibs. 
45-50) Ibs. 





2. OG 23.00 
; 2 004 23.00 
pees -++. 21,00@22.00 


30-60 Ibs. ... ve ceeeees 21.00@ 22.00 
LAMB, Good: 

30-40 Ibs. ............++-+. 20,.00@22.00 

oe reer s 20.004 22.00 


45-50 Ibs. ‘ ‘ 
re 
-AMB, Medium: 
ME WIRED: 2oc cvvcccccens 18.004 20 00 
sAMB, Common: 
All weights ....... 


eee W.50@ 21.50 


_ 


$06:6-0i0 16.00@ 18.00 
MUTTON (Ewe), 70 Ibs. down: 


TCE ET baa eia Wace 8.00@ 9.00 
REN aistenacinneseuseis T.00@ 8.00 
Common ..... Serer = ff 


Fresh Pork Cuts:* 
LOINS, No. 1 (Bladeless Incl.): 


SU TN, vi 0:0 0:0:0:s-0aie i oo: 665. 
SEL: 95% ctrethougres ... 20.00€@ 21.00 
i eee ST 


DEE. sctniniel nnene wes 13.00@ 13.50 
SHOULDERS, Skinned N. Y. Style: 

a ee eee 12.004 13,00 
BUTTS, Boston Style: 

MERE Paid va a pales 
SPARE RIBS: 

Half sheets ....... 
TRIMMINGS: 

SEED 014 Soest Wiadaerecath 8.50@ 9.00 


eee” 15.004 16.00 


10.00@ 11.00 


BOSTON NEW YORK PHILA. 


$19.50@ 21.00 
19.50@ 21.00 
19.50@ 21.00 


$20.00@ 21.00 
20.00@ 21.60 
20.00@ 21.00 








18.50@19.50 18.50@ 20.00 

. 18.504 19.50 18.50@ 20.00 

18. 30a 19.50 18.50@ 19.50 18.50@ 20.00 
tae 16.504 18.50 17.00@ 18.50 
17.00@ 18.50 16.50@ 18.50 17.004. 18.50 


Pic tevesee 14.50@ 16.50 


14.00@ 15.00 rere re 
13.00@ 14.00 12.50@1; 


13.00@ 14.00 
12 











12.00@ 13.00 11.00@ 1: 2. nu 2.004 13.00 

16.50@18.00 16.00@ 18.00 15.504 16.00 

14.50@ 16.50 14.00@ 15.50 13.50@ 15.50 

15.00@ 16.50 14.50@ 16.00 13.50@ 15.50 

rr 13.00@ 14.00 12.004 13.50 

1) 13.50€4 14.50 12.00@ 13.50 

2.00@ 13.50 11.504 13.00 11.00@ 12.00 

23.004 25 22.004 23.00 24.00@25.00 
23.00€@ 25. 2. 00@ 23.00 24.006 





23.00@ 24.00 


2° -00@ 23.00 


23.004@* O4. 00 


22.004 24.00 
22.004 24.00 
21.004 23.00 


21.004 23.00 
22.00@24.00 
21.00@ 23.00 








17.004 20.00 


Stele ein 15.00@ 17.00 


Pe ee 8.00@ 9.00 
02d eH ewe ds T.00@ 8.00 
ery 6.00@ 7.00 


19.00@ 21.00 
19.00@ 21.00 
18.00@ 19.00 


20.00@ 21.00 
20.00@21.00 
18.00@ 19.00 





19.50@ 21.00 
16.004 17.50 


(> teawe sae 13.50@ 14.50 


ee ee 16.00@ 17.00 


‘Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. “Includes Koshered beet cafien at 
Chicago. *Skin on at Chicago and New York; equivalent weights skin off at Boston and Phila. *Based 


on 50-100 pound box sales to retailers. 


All quotations in dollars per hundredweight. Beef, 


and calculated carcass bases. 


veal, calf, lamb and mutton prices apply to straight 








FROZEN FOODS HELP FARMER 


The importance of the 11-year-old 
domestic frozen foods industry in cre- 
ating a broader market for domestic 
producers of livestock, poultry and 
other agricultural products was em- 
phasized by Donald Barr, manager of 
the marketing department of Frosted 
Foods Sales Corp., in an address on 
August 12 before the Wisconsin Food 
Dealers’ Association. 

“In order that we can market more 


than 60 varieties of farm-fresh fruits 
and vegetables, seafoods, Grade A meats 
and poultry, we must buy highest qual- 
ity produce in key growing areas of the 
United States,” said Mr. Barr. He 
looked forward to the day “when most 
of the country’s market baskets will 
carry at least one frosted foods item.” 


Watch the Classified Advertisements 
page for bargains in equipment. 
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N. Y. extra sells at 3c, off Yc; sales 

small at new figure—Important fac- 

tors back away from supplies—Lard 

and oil weakness, dull export demand, 
depress market. 


TALLOW.—New low levels for the 
downward movement were noted in the 
tallow market at New York this week. 
Extra sold at 3%e, off %c per lb. from 
the previous week. Indications were 
that only a very modest amount of tal- 
low moved at the new figure. The mar- 
ket continued in a weak position, with 
further offerings in the market at 34c 
and important consumers backing away 
from supplies. Indications were that 
producers would have entertained bids 
at 33c. Local soapers were not bidding 
at the moment, and a large midwest 
factor, which has been buying ahead for 
some time, showed less disposition to 
trade, even in September delivery tal- 
low. Acute weakness in lard and a con- 
tinued lower trend in oils again shaped 
the market for tallow. 

At New York, edible was quoted at 
35gc; extra, 34%c; and special, 3%4c@ 
3c. 

The Chicago tallow market, influ- 
enced by easiness in lard and an absence 
of demand for deferred shipment, 
ranged lower this week. Consumers 
appeared to have satisfied their require- 
ments and were inclined to look on pend- 
ing developments. Despite the lagging 
interest for nearby material, however, 
producers displayed a disposition to sit 
tight and not press offerings. During 
the week, occasional tallow sales of a 
distress nature were recorded. Tank of 
prime tallow reported sold at midweek 
at 3%c, Chicago; offerings of 3%c at- 
tracted no bids. Couple tanks edible 
tallow sold Wednesday at 3%c, Chicago 
basis; same time, special was offered at 
3\%c, Chicago, prompt, with best inter- 
est around 3c. Edible tallow sold Thurs- 
day at 3%c, Chicago basis, and tank 
off-prime reported at 3%c, Chicago 
prompt. Tallow quotations on Thursday 
at Chicago were: 


I SI os haat: d. Wa tee g Rin ee ein eae 3% @3% 
POEe CE no sdivde sneer eesweseckeeuanwien 3% 
eee eee 
NN Ec aeclcre ee cecueeecteamamnied 3% 
ee Se ee 


STEARINE.—The market for oleo 
stearine was very steady at New York. 
It was indicated that a little business 
passed during the week at unchanged 
prices. Oleo was quoted at 5\%&c. 

At Chicago, the market was quiet and 
steady. Prime was quoted unchanged 
at 5c. 

OLEO OILS.—A small business 
passed at unchanged prices at New 
York, the market displaying consider- 
able steadiness. Extra was quoted at 
6% @6%c; prime, 6@6%c, and lower 
grades, 5% @6c. 





Tallow Sags to New Lows; 
Greases Share Weak Trend 


At Chicago, trade was moderate and 
the market steady. Extra was 7c. 

GREASE OIL.—Demand was limited 
at New York and the market was off 
about %c, due to weakness in raw ma- 
terials. At New York, No. 1 was quoted 
at 6%c; No. 2,6%c; extra, 74c; extra 
No. 1, 7%c; winter strained, 7%c; 
prime burning, 8c; and prime inedible, 
T%e. 

Grease oil quotations at Chicago were 
as follows: No. 1, 6%c; No. 2, 6%c; ex- 
tra, 6%c; extra No. 1, 65c; extra win- 
ter strained, 7c; special No. 1, 6%c; 
prime burning, 7%c; and prime inedi- 
ble, 74%4c. Acidless tallow oil was 6c. 

NEATSFOOT OIL.—Demand was 
limited at New York, and the market 
was down about %c per lb. on the week. 
Extra was quoted at 7%c; extra No. 1, 
7T%ec; prime, 74%c; pure, 10%c; and 
cold test, 16%4c. 

Neatsfoot oil quotations at Chicago 
were: Cold test, 15%4c; extra, 6%c; No. 
1, 65gc; prime, 7c, and pure, 10%c. 

GREASES.—tTrade in greases con- 
tinued moderate at New York but the 
market was weaker with tallow and 
other oils and fats; prices were down 
¥% to 4c on the week. Yellow and house 
grease sold at 34%c, with soapers the 
buyers, but after taking moderate quan- 
tities, consumers backed away and were 
said to be displaying no interest, even 
at the 3c level. Some sellers expressed 
the belief that it would be difficult to 
get this amount. Reports were current 
in this market that greases from the 
west had been sold for delivery in New 
York at 2%c; this served to depress 
sentiment, along with the absence of 
foreign interest in the grease markets. 
At New York, choice white was quoted 
at 3%c; yellow and house, 3@3%c; and 
brown, 2%c. 

In sympathy with a soft lard market 
and lower trend in allied commodities, 
greases ranged from barely steady to 
lower at Chicago this week. On Wednes- 
day, a bid of 3c was reported for white 
grease, with indications that a tank was 
obtained on that basis; most producers 
were asking %c higher. Same day, a 
tank of brown grease sold at 2%c, Chi- 
cago. On Thursday, a bid of 2%c was 
reported for 25 acid hard body brown 
grease, and white grease sold at 3c, 
August delivery. Activity in the grease 
market has been very limited this week, 
with the market in more or less of a 
distressed condition. Offerings remained 
moderate, however, some producers pre- 
ferring to withold at current levels. 
Grease quotations at Chicago on Thurs- 
day: 


CHRONOS WETEG: IREO «6a 5.00.05 5'05605'0% ores 3 
SED Scere cweckwesesu sadce ee beer 3 
I, oa aid dn wecuiemeion.e cone cogaue 2% @3 
Yellow grease, 10-15 f.f.a................ 2% @2% 
pe ee 2% 
BT SE Nina. 05s 0icle 24550-00 Yee tiene 2% 
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BY-PRODUCTS MARKETS 


Chicago, August 15, 1940 

Generally lower trend in by-products 

this week, in line with weaker tallow 

and grease markets. Volume of trading 

continues light and markets largely 
nominal. 


Blood 


Last sales of blood reported at 2.35, 
and blood now offered at this level, but 
buyers’ ideas are lower. 


Unit 
Ammonia 
Unground 


Digester Feed Tankage Materials 
This market sluggish and easier, with 
sales few. The 11@12% feed tankage 
quoted nominally well under last week. 
Unground, 11 to 12% ammonia.........$2.15@2.25 


Unground, 6 to 10%, choice quality..... 2.35@2.40 
RE WO. eae css pen caeekyn eee be pos 1.00 


Packinghouse Feeds 


Packinghouse feeds sagged about 
$2.50 on weak demand. Supplies re- 
ported moderate. 





Carlots, 
Per ton 
GO Pigneter tamng*es oo. cee ice dececcces $40.00 
50% meat and bone scraps.................. 40.00 
PD Sten bsiaeccken bins besgvescbiaes ee 
Special steam bone-meal.................... 40.00 


Bone Meals (Fertilizer Grades) 


Very little activity in bone meals, 
which are lower in line with other items. 


Per ton 
Steam, ground, 3 & 50............... $27.50@30.00 
SCORER, GUONNE, DF ES Ben. csvivccscsees 27.50@ 30.00 


Fertilizer Materials 


Fertilizer materials nominally easier. 


Per ton 
High grade tankage, ground 
10@11% ammonia............ $ 2.00@ 2.15 & 10¢ 
Bone tankage, unground, per ton 18.00@20.00 
BOOOe WOUND is ven sawdewanaataese 2.25@ 2.35 


Dry Rendered Tankage 


Cracklings sluggish and softer. Sale 
of low test reported Wednesday at 50c, 
Chicago. 


Per ton 

Hard pressed and expeller unground, 

up to 48% protein (lew test)....... $.474%4@.50 

above 48% protein (high test)...... .45 @.47% 
Soft pressed pork, ac. grease and 

WINE, “COE ck cccccccucesstevessces SOD 
Soft pressed, beef, ac. grease and 

ee are 27.50@30.00 


Gelatine and Glue Stocks 


This market quiet at previous levels. 


Per ton 
Se CII go. 5 5:0 d5s0:cee aon beeen $ 20.00 
SI, ED: inne scene's evi daniele soe. 18.00 
Cattle jaws, skulls and knuckles...... 35.00 
Se CY or. w SK scwenetinve ctean 13.00@14.00 


Pig skin scraps and trim, per Ib., Le.l. 3%@ 4e¢ 
Bones and Hoofs 


No changes in bones and hoofs. 


Per ton 


ee I, DANG «5. c6:0 65:0 aueesenns $ 50.00 

ee Se 47.50@50.00 

Pe a: BD vio ik.c Maw tispawseon’ 47.50@50.00 

eS ere 42.50@45.00 

Blades, buttocks, shoulders & thighs.. 42.50@45.00 

DEOOEe, SN 6060s tdseechceederses 55.00 
Hoofs, house run, unassorted......... 25.6 

SUN WOO os va wis eindosweientecdtses 22.00@ 24.00 


Animal Hair 


Market unchanged and quiet. 


Winter coil dried, per ton........... $30.00@35.00 
Summer coil dried, per ton........... 22.50@25.00 
Winter processed, black, Ib.......... 64%2@ Te 
Winter processed, gray, Ib........... 514 @ 6e 
Summer processed, gray, Ib.......... 3 @3%e 
Cattle GwitCheS......ccccccscesvesseee 2%@ 34c 
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COTTONSEED PRODUCTS 


Cottonseed received at U. S. mills for 
the twelve months ended July 31, 1940, 
totaled 4,066,507 tons; for the same pe- 
riod in 1939 the total was 4,259,555 tons. 
Cottonseed crushed from August 1 to 
July 31 totaled 4,148,237 tons in 1940 
and 4,470,516 tons in 1939. Amount on 
hand at mills July 31 totaled 38,896 tons 
in 1940 and 120,626 tons in 1939. 


Cottonseed products manufactured, 
shipped out and on hand: 


Aug. 1, 1939 to Aug. 1, 1938 to 
July 31, 1940 July 31, 1939 
CRUDE OIL: 
Produced, Ibs......1,324,737,249 
Shipped out, Ibs. ..1,363,974,699 
On hand, Ilbs., 
OORT The vccces 


,409,413,537 
,366,566,903 


—o 


. *37,514,398 72,066,763 
REFINED OIL: 
Produced, Ibs 


On hand, Ibs., 
2 eee 4495,119,677 


..**1,286,425,321 


_ 


,296,054,819 
560,035,317 
CAKE AND MEAL: 


Produced, tons..... 1,880,438 2,023,341 
Shipped out, tons.. 1,918,298 2,118,234 
On hand, tons, 

WO Mbecocces a 81,858 119,718 





*Includes 21,912,605 Ibs. held by refining and 
manufacturing establishments and 21,934,790 Ibs. 
in transit to refiners and consumers August 1, 1939 
and July 31, 1940 respectively. 

*+Includes 25,936,783 Ibs. held by refiners, brokers, 
agents and warehousemen at places other than re- 
fine ries and manufacturing establishments and 

7,624,508 Ibs. in transit to manufacturers of short- 
ening, oleomargarine, soap, etc. August 1, 1939 and 
July 31, 1940 respectively. 

**Produced from 1,363,589,238 Ibs. of crude oil. 








FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 





EERE $28.00 
Blood, dried, 16% per unit.................. 2.25 
Unground fish scrap, dried, 11144% onneate 

16% B. P. L., f.o.b. fish factory. ..3.15 & 10¢ 
Fish meal, foreign, 1144% ammonia, 10% 

oe 2 Ae a ee Seas ss 51.00 

MMGUOE GRIER... cccccccccocccce . 51.00 
Fish scrap, acidulated, 70% ammonis 

A. P. A. f.o.b. fish factories..... - 50 & 500¢ 
Soda nitrate, per net ton; bulk, ex-ves 

Atlantic and Gulf ports................... 27.00 

es Ma sé bon cvreurickewiaewens voce See 

NS ie ds. aad Puvaduedeeatereee, a 29.00 
Fertilizer tankage, ground, 10% ammonia, 

10% B. P. L. bulk..... ..-2.25 & 10c 
ey oy ae uns ground, 10- 12% ammonia, 

ef & eer eae 2.15 & 10¢ 

Phosphates 
Foreign bone meal, steamed, 3 and 50 bags, 

gt gS) re ae re $32.50 
Bone meal, raw, 1% and 50%, in bags, 

3S! > eae ree as cece Sao 
Superphosphate. bulk, f.o.b. Baltimore, per 

Se Bee TINE coe uuiens oavbucryent ¢etaeed 8.50 

Dry Rendered Tankage 
50/55% protein, unground.............seeeeee. 45e 


60° protein, unground. nee ae ose ee 


EASTERN FERTILIZER MARKETS 
New York, August 14, 1940 

Blood and tankage were quiet the 
past week, with very little trading re- 
ported. Blood was offered at $2.25, with 
little buying interest. South American 
blood was reported sold at $2.25, c.i-f. 
Atlantic ports. Cracklings were steady 
at 45c per unit, f.o.b. Eastern shipping 
points. 

Fish scrap was lower, in line with re- 
ports of large catch of fish and about 
1,500 tons was reported sold at $3.15 & 
10c, f.o.b. Chesapeake Bay points. Very 
little Japanese sardine meal was of- 
fered. Bone meals were quiet, with a 
fair demand for feeding bone meal. 
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Cotton Oil at New Lows on 
Poor Outlook for Fats-Oils 


Light interest in futures, good crop 
weather, dull cash demand and weak- 
ness in other fats depress market. 


HE unfavorable position in edible 

fats was reflected this week in 

lower prices for cottonseed oil fu- 
tures at New York, as well as for lard 
and inedible fats. Selling and liquida- 
tion were rather persistent in cottonseed 
oil, as shown by the declining open in- 
terest in the New York market, and 
fresh demand was light and scattered. 
Support came mainly from trade and 
speculative shorts. 

Prices went into a new low ground 
for the current months, and at no time 
displayed rallying power. This was not 
surprising, in view of continued good 
weather for the cotton, corn and soy- 
bean crops, hand-to-mouth buying of oil 
and shortening and weakness in lard 
and soybean oil. The market made the 
lows on Wednesday and closed at the 
bottom. Extent of the decline, which 
amounts to 2c a pound on the nearbys 
from the season’s highs, can be seen at 
a glance: 


Sept. Oct. Dec. Jan 
Season's low. .5.36 5.33 5.46 5.55 
Season's high. .7.37 7.35 7.31 6.42 


The U. S. Bureau of Agricultural Eco- 
nomics stated this week that domestic 
production of edible fats and oils in 
1940-41 is expected to exceed all rec- 
ords. Soybean oil production, the bureau 
said, will probably reach a new peak. 
It was estimated that expected produc- 
tion of 4.7 billion lbs. of fats other than 
butter would be at least 500 million 
lbs. in excess of usual requirements. 


The only bright spot was the report 
that July consumption of cotton oil 
totaled 258,730 bbls., or 14,000 bbls. 
larger than a year earlier. This wound 
up the 1939-40 season. Consumption of 
cotton oil in the 1939-40 season 
amounted to 3,378,000 bbls. compared 
with 3,062,000 bbls. in 1938-39. The 
carryover into the new season on Au- 
gust 1 was 1,351,900 bbls. compared 
with 1,652,100 bbls, on August 1, 1939. 

COCONUT OIL.—The market was 





VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. Val- 


8 RO er eee 454 
White deodorized, in bbls., f.o.b. Chgo....6%%@6%4 
po Rees 6% @6%, 
Soap stock, 50% f.f.a., f.o.b. consuming 

DED. satwae tise cbs eee ahanorincee seen 1 @1% 
Soybean oil, f.o.b. mills, in tanks......... 4 asx 
Corn oil, in tanks, f.o.b. mills............ 4 
Coconut oil, sellers’ tanks, f.o.b. coast....2% ax 
Refined coconut, bbls., f.o.b. Chicago...... 8 @8% 

OLEOMARGARINE 
F. 0. B. CHICAGO 
White domestic vegetable.................... 15 
ind 55 e a8k e066 Cow bew chad 12 
Ki ee ee 12% 
ON eee eee 13144 
Ee ics wes ree eignvisneeeeaces 8 





quiet and about steady at New York. 
Bulk oil was quoted at 2%c. The Pacific 
coast market was weak and 2%c was 
asked. 

SOYBEAN OIL.—Old crop soybean 
oil traded in a small way at 4%c, New 
York, while new crop oil sold at 3%c. 
Later, the best bid on old crop oil was 
4c, while new crop was quoted at 3%@ 
3%e. 

CORN OIL.—The market at New 
York was nominally 5%c. Buyers tested 
the market with bids at 5c, but without 
success. 

PALM OIL.—Trade was quiet and the 
market without change at New York. 
Sumatra was quoted at 1%c and Nigre 
at 2%4c. There were unconfirmed re- 
ports of fairly large amounts on ship 
from Africa for this market. 

OLIVE OIL FOOTS.—The market 
was dull and nominal at New York. 
Tanks were quoted 8%c 

PEANUT OIL.—Trade was slow at 
New York and the market was quoted 
around 5c. 

COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 4%c bid; 
Southeast, 4% sales and bid; Texas, 
414¢ bid at common points; Dallas, 4%c 
nominal. 

Futures market transactions for the 
week at New York were: 


FRIDAY, AUGUST 9, 1940 














—Range— —Closing— 
Sales High Low Bid Asked 
_ ee oe eee ese now 
feet: ... .. & 552 548 558 
ere 21 559 550 559 
See ee swe TT i nom 
eer 22 570 559 568 trad 
Ss <0 65-2-00-0 25 573 560 570 572 
ere sige is 573 nom 
BN eet 29 581 570 579 trad 
Sales 138 contracts. 

MONDAY, AUGUST 12, 1940 
| Serre ° B nom 
_ Sao 23 556 550 
, See 2 560 558 
BS, she tieresecs at — bid 
a 20 570 570 
ea 7 573 oo 
Ss a a no 
| ee 33 580 580 

Sales 85 contracts. 

TUESDAY, AUGUST 13, 1940 
See ai ataie 545 nom 
a 49 550 545 547 549 
a privaiasers 27 549 545 549 trad 
(ere - aes cae 549 bid 
ee 26 560 560 561 
NE  awesews 24 564 562 563 
FOR, ccccces ws mace sine 565 nom 
| eee 33 575 567 571 trad 

Sales 159 contracts. 
WEDNESDAY, AUGUST 14, 1940 
0 535 nom 
a 65 546 536 535 536 
Cee 50 544 533 = 34tr 
| ee és eT 536 nom 
BES vetpee a 40 557 547 48tr 
, scaeus's 5 56; 549 551 
|, ee - sca nee 553 nom 
eee 20 566 559 557 560 


Sales 180 contracts. 


THURSDAY, AUGUST 15, 1940 


Sere 17 540 535 bid 
Oct. oe ceeee 8 536 536 bid 
TG. eewas<s 7 548 549 nom 
. aeveues 1 548 551 bid 
ee 30 557 550 bid 





(See page 34 for later markets.) 
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HIDES AND SKINS 





Limited trade packer branded cows at 

4c down—car light cows at the 2c 

declined established late last week— 

market later turning dull—packer 

kips sell cent down—city light calf 
2c off. 


Chicago 


PACKER HIDES.—What little activ- 
ity came to light in the packer hide mar- 
ket this week was confined to the move- 
ment on Tuesday of 1,200 northern light 
cows at the %c lower price accepted in 
one direction at the close of last week, 
and 12,600 branded cows at %ec down 
from early last week, with two packers 
and the Association involved. The im- 
proved quality August hides were in- 
cluded with Julys in each instance. 

The market did probably as well as 
could be expected, considering the un- 
certainty apparent in all other markets 
attendant upon the quickening of the 
European war and the air-bombing of 
England on a vast scale. All markets 
have been in a_ sensitive condition, 
awaiting the outcome of the present at- 
tack. Hide futures dropped 43@50 
points on Tuesday, in sympathy with 
security markets, but trade in futures 
lightened later with a partial recovery, 
the market being around 30 points un- 
der last Friday at present. There is still 
an open interest of 843 lots in the Sep- 
tember contracts. 


Hides are available at last trading 
prices, while buyers show a waiting 
attitude. The futures market is still far 
out of line with prices paid recently in 
the spot market, which precludes any 
speculative interest in hides until this 
gap is closed at least partially. Activity 
in the leather markets should pick up 
considerably at this season but there is 
still confusion over the prospect of 
cheap foreign hides coming on this mar- 
ket, despite the fact that a great many 
tanners are familiar with such hides and 
have no desire to use them because of 
the quality of leather they produce. 

Native steers are fairly closely sold 
up, with 10%c last paid for July-Aug. 
take-off. Extreme light native steers 
last sold at 11%e and have been kept 
closely sold up, but may follow the mar- 
ket on light cows. 


Butt branded steers are quotable at 
9%c last paid for Julys, and Colorados 
at 8%c last paid. Heavy Texas steers 
are nominal at 944c last paid, and light 
Texas steers at 8%c; extreme light 
Texas steers are nominal around 9'éc. 


Heavy native cows last sold at 10c for 
July-Aug. take-off, with May-Junes at 
Yee less. One packer sold 1,200 July- 
Aug. St. Paul light native cows this 
week at 10c, steady with a similar sale 
late last week. One packer sold 5,600 
and another 5,000 July-Aug. branded 
cows at 9c, or %c down from last sales 
early previous week; this figure had 
been bid at the week-end and declined. 


Bulls have been kept well sold up re- 
cently, with 7%c last paid for native 
bulls and 6%c for brands. 

Withdrawals from Exchange ware- 
houses during first thirteen days in Aug. 
totalled 31,248 hides. Warehouse stocks 
on August 13 were 691,908 hides, plus 
18,132 pending certification, compared 
with 746,693 plus 27,590 which were car- 
ried over from one month ago. 

OUTSIDE SMALL PACKER HIDES. 
—Buying interest has been rather lim- 
ited on outside small packer all- 
weights; on the other hand, sellers gen- 
erally are not willing to accept the 
prices obtainable on this sort of market. 
The market is quoted in a nominal way 
814%4@9 ec, selected, Chgo. freight basis, 
for natives, brands 4c less. A car or so 
was reported at 8%c for moderately 
heavy average stock, while good quality 
light average hides are said to be sal- 
able around 9c. Some 47-lb. hides were 
offered at 8%c, with bids of 8%ec de- 
clined. 


PACIFIC COAST.—At the opening of 
the week, one Coast packer sold about 
9,000 and another around 6,000 July 
hides, at 6%c for steers and 7%e for 
cows, flat, f.o.b. Los Angeles; these 
prices had been paid earlier for May- 
June take-off but had been declined for 
straight July hides. More July hides are 
now available this basis. 

FOREIGN WET SALTED HIDES.— 
Very little news has come from the 
South American market this week. 
Toward the end of the previous week, 
12,000 frigorifico reject steers were re- 
ported at 49 pesos, equal to 71%¢e, c.i-f. 
New York, steady with previous sale. At 
the end of last week 4,500 Smithfield 
Corpn. standard steers sold to the Unit- 
ed Kingdom at 54 pesos, or 8%¢c, steady 
basis for this description also. Further 
offerings are reported available this 
basis. 

COUNTRY HIDES.—Trade continues 
blocked in the country market. Some 
dealers reported this the dullest week so 
far recently. There is, practically speak- 
ing, no market at the moment for cer- 
tain descriptions of country hides, tak 
ing in mainly the heavy average stock, 
while good light hides are not obtain- 
able at prices in line with buyers’ ideas, 
which are based on usual parity with 
packer light cows. A sale of untrimmed 
all-weights was reported at 6%c, flat, 
equal to 7%4c selected, but market usu- 
ally quoted 7@7%c, flat. Heavy steers 
and cows are without interest and nom- 
inal at 54% @5%e flat, trimmed. Hold- 
ers quote 8@8%c nominal for trimmed 
buff weights, with others quoting %4@ 
lee, less if necessary to sell. Some in- 
terest in trimmed extremes and quoted 
9% @10c, selected, nom., with bids down 
around 9c level. Bulls quoted around 
4%c; glues around 5@5%c nom. All- 
weight branded hides listed around 6c 
flat, nom. 


CALFSKINS. — The packer calfskin 
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market is easier but trading is awaited 
to establish values. Packers are well 
sold up to end of July, with 23c last paid 
for northern heavies, 21%c for River 
point heavies, and 17c for lights. Offer- 
ings of August calfskins at these prices 
have attracted very little attention from 
buyers. 

LATER: Two packers sold August 
production, about 20,000 calfskins, basis 
21c northern heavies, 19%c River heav- 
ies, 15c, for lights; another sold 5,000 
Aug. River heavies 1914c, 2,500 south- 
ern calf at 15c. 

Three cars of Chicago city 8/10 lb. 
calfskins sold mid-week at 12c, this fig- 
ure being 2c below the price reported to 
have been paid about ten days back. The 
10/15 Ib. are quoted 16@16%c nom., 
with bid of 15¢ declined. Straight coun- 
tries are quoted in a nominal way 
around 1l1c, with no market established. 
Car Chicago city light calf and deacons 
sold at 85c, the bid price. 

KIPSKINS.— Packer kipskins de- 
clined a cent for natives, while over- 
weights moved at 1%c under previous 
nominal quotation. One packer sold 5,000 
July northern native kipskins at 18c. At 
the end of last week, one packer moved 
200 July northern over-weights at 
16%c, and 2,300 southerns at 15%c. 
This week one packer sold 1,000 north- 
ern over-weights at 16%c; another 
moved 5,700 July over-weights basis 
16%c for northerns and 15%c for south- 
erns. Market is cleaned up to August 1 
except for a very few July branded 
kips. 

Chicago city kipskins are quoted 16 
@16%c nom., pending some trading to 
establish values; holdings reported com- 
paratively light. No market established 
on straight countries and nominal at 
10% @11Ie. 

Offerings of packer July regular 
slunks at steady price of 85c are unsold. 

HORSEHIDES.—Action in the horse- 
hide market is limited and, while some 
quote unchanged prices, buyers have 
lower ideas. City renderers, with manes 
and tails, quoted $4.75@5.00, selected, 
f.o.b. nearby sections, with ordinary 
trimmed renderers at $4.50@4.75, del’d 
Chgo.; buyers give inside figures as 
their paying limits at the moment, in 
view of the general uncertainty, but 
appear not overly anxious to take on 
hides. Mixed city and country lots 
$4.25@4.50, Chgo. 

SHEEPSKINS. — Dry pelts remain 
quiet and quoted 18@19c nom. per lb., 
del’d Chgo., for full wools. Activity has 
been light recently in packer shearlings, 
with production sharply lower. Market 
quoted unchanged at $1.30@1.35 for No. 
1’s, 90c for No. 2’s and 45@50c for No. 
3’s, paid recently by smaller buyers, 
with other buyers talking around 5c 
less. Car of pickled skins being offered 
at $5.50 per doz. and awaiting bids; 
some quote $5.25@5.50 nom., with inside 
price probably closer to actual market. 
Sheepskin leather market has been dull 
and buyers showing little interest in 
raw stock. There has been some trading 
in outside packer Aug. wool pelts and 
$1.50 and $1.55 per cwt. live weight 
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basis generally thought to have been 
paid previous week, while one lot was 
reported early this week around $1.60 
per cwt., running more to western take- 
off. 


New York 


PACKER HIDES.—One eastern pack- 
er sold a car August native steers this 
week at 10%c, while another packer 
later moved a car at 10%c. Branded 
steers last moved at 9%c for July butts 
and 8%c for July Colorados, with Junes 
at 4c less. Two packers are understood 
to be well sold up to end of July; an- 
other holds June forward branded 
steers, at last reports, with possibly 
May forward held in another direction. 

CALFSKINS.—tTrading will be nec- 
essary to establish the eastern calfskin 
market and quotations are only nominal 
pending some activity. Collector 5-7’s 
are quoted around $1.10, 7-9’s around 
$1.60 nom., and 9-12’s $2.80 nom. Pack- 
ers sold 7-9’s previous week at $2.10 and 
9-12’s at $3.25; some quote 10@15c 
lower now in a nominal way. 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand Au- 
gust 1, 1940 compared with the same 
date in 1939: 


Aug. 1 

Aug. 1, Aug. 1, 5-yr. av. 

140 1939 1935-39 

M Ibs. M Ibs. M Ibs. 

Broilers ... ‘ .. 6,290 7,494 6,956 

Fryers ioeewe 1,813 2,490 2,133 

 Peeererreer ee 5,963 4,965 

NN fetreacd.34:6.3.6wew hee 18,326 12,925 9,952 

po, eee 14,211 12,382 

RD. wWanccus cocee 8,290 7,849 6,634 

Miscellaneous ........11,790 13,986 12,594 
Unclassified poultry... 2,781 s 3 

Total . ° -..- 82,361 64,918 55,616 


* Carried under **Miscellaneous Poultry’’ previous 
to January 1, 1940. 


ANIMAL FAT IMPORTS 


Imports of animal fats and oils dur- 
ing June, 1940, and their value, were as 
follows: 


Quantity Value 
Tankage, tons............. 5,279 $179,254 
Wool grease, Ibs...........364,855 21,704 
Stearic acid, lbs........... 33,600 3,495 
ME Se, Sn ie cecexeces 427,498 155,343 
I ed 65:40 0: c10:6:005 oe 17,140 8,860 
Cod liver oil, gal..... . 260,410 387,806 
Other fish oil, gal.......... 5,084 5,533 
Inedible tallow............ 427,842 17,781 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to August 16, 1940: To 
the United Kingdom, 27,283 quarters; 
to the Continent, none. A week ago, to 
the United Kingdom, none; to Conti- 
nent, none. 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended August 16 totaled 
78,000 lbs. of lard. 
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FRIDAY'S CLOSING 
Provisions 


Hog products were steadier during 
the latter part of the week with less 
liquidation and stronger hogs. Top hogs 
at Chicago $7.10. There was some better- 
ment in cash demand but weakness in 
grains and apprehension because of war- 
fare checked bulges. Secretary Wallace 
approved new lard standard which is ex- 
pected to reduce production from 10 to 
15 per cent. 


Cottonseed Oil 


Cotton oil was slightly steadier with 
lard and less liquidation, but cash trade 
was slow. Southeast and Valley crude, 
4% @4\%4c lb.; Texas, 4%c lb. Soy bean 
oil futures market on New York Pro- 
duce Exchange will open September 3. 

Ouotations on bleachable cottonseed 
oil at close of market on Friday were: 
Sept. 5.836@5.41; Oct. 5.39@5.41; Dec. 
5.50@@5.51; Jan. 5.50@5.55; Mar. 5.61 
sale; 176 lots; closing firm. 


Tallow 
New York extra tallow, 33, @3'<c lb. 


Stearine 


Stearine was quoted 5c lb. 


Friday's Lard Markets 


New York, Aug. 16, 1940.—Prices are 
for export. Lard, prime western, 5.25@ 
5.35¢e; middle western, 5.20@5.30c; city, 
4144 @4%¢; refined continent, 54 @5%c; 
South American, 55 @5%c Brazil kegs, 
5% @5%c; shortening 8%c. 


NEW YORK HIDE FUTURES 


Monday, Aug. 12th.—Close: Sept. 
8.85 n; Dec. 9.05; Mar. 9.21 n; June 
9.41 n; 26 lots; 1@4 higher. 

Tuesday, Aug. 13th.—Close: Sept. 
8.41; Dec. 8.55@8.56; Mar. 8.78; June 
8.96 n; 367 lots; 43@50 lower. 

Wednesday, Aug. 14th.—Close: Sept. 
8.41@8.43; Dec. 8.60@8.61; Mar. 8.80; 
June 9.00 n; 100 lots; 2@6 higher. 

Thursday, Aug. 15th.—Close: 8.53; 
Dec. 8.70@8.70; Mar. 8.91; June 9.10 b; 
92 sales; 10@12 higher. 


Friday, Aug. 16th.—Close: Sept. 8.05; 
Dec. 8.22@8.23; Mar. 8.42n; June (1941) 
8.62n; 257 lots; 47@49 lower. 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during June, 1940, to- 
taled 144,061 lbs. valued at $35,006. Of 
this amount 77,061 lbs. came from Bel- 
gium, 61,400 lbs. from France, 2,000 lbs. 
from The Netherlands and 3,600 lbs. 
from Switzerland. Gelatine exported 
totaled 151,024 lbs., valued at $50,517. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for the 
week ended Aug. 16, 1940, with com- 
parisons: 

PACKER HIDES 


Week ended Prev. Cor. week, 
Aug. 16 week 1939 
Hvy. nat. strs. alo%4 @1o4, @il 
Hvy. Tex. ‘ 
Se @ 94 @ 9% all 
Hvy. butt brnd‘d 
“SSSA ES a o'%4 @ 9% @il 
Hvy. Col. 
ee @ 8% @ 8% @ 101, 
Ex-light Tex. 
etre. ....... fa D%n @10n alo, 
Brnd’d cows. . ay 9 @ 9% @al0% 
Hvy. nat. cows aio alo ali 
Lt. nat. cows.10 @10% 10 @10% all 
Nat. bulls.... @ 7% @ 7% @ 7% 
Brnd'd bulls.. a 6% @ 6% @ 6% 
Calfskins ....17 @2Bax 17 @23 18 @l19l, 
Kips, nat..... ais aig ale 
Kips, ov-wt... al6% aii \n als 
Kips, brnd’d. . @i5n @16n a@ai3% 
Slunks, reg... a sdax @S85ax aso 
Slunks, hris...45 @50 @45n 40 @45 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS 


Nat, all-wts... 8S%@ 94 9 @9% 10 @104 


Branded ...... 8 @ 8% S%@ 9 94@ 9% 
Nat. bulls.... 64%@ 7 6%,@ 7 @ 61% 
Brnd'd bulls... 6 @ 6% 6 @ 6% @ 6 
Calfskins ....12 @16% 14 @I18 14%,@17n 
MEIGS: .ccecess 16 @16%4n 16%@1in 14 @14% 
Slunks, reg... fa 75n @inu ain 
Slunks, hris.. @40n @40n @35n 
COUNTRY HIDES 
Hvy. steers... 544@ 5% @ 6n @ Tn 
Hvy. cows.... SJlen@ 5% @ 6n @ 7 
a o-sture.n ich f@ Sn 8 @ 8&4 St2@ 8% 
Extremes .... 9':€@10n 10 @l10% @l0% 
ee @ 4% 44%,@ 4% @ 5% 
Calfskins .... f1in 12 @12% @il% 
Kipskins ..... 10% 11n 1l%@l2 11 @11% 
Horsehides ..4.2545.00 4.25@5.10 = 2.90@3.50 
SHEEPSKINS 
Pkr. shearlgs. .1.3041.35 = 1.80@1.35 asi 
Dry pelts.....18 @19n 18 @l19 16 @i17 


TALLOW FUTURE TRADING 


Monday, Aug. 12.—Close: Sept. 3.45; 
Dec. 3.60 n. 

Tuesday, Aug. 13.—Close: Sept. 
(Old) 3.45; Oct. 3.50; Nov. 3.55; Dec. 
3.60; Jan. 3.65. 

Wednesday, Aug. 14.—Close: (Old) 
Aug. 3.40; Sept. 3.45; Oct. 3.50; Nov. 
3.55; Dec. 3.60; Jan. 3.65; no sales. 

Thursday, Aug. 15.—Close: Sept 3.45 
nom.; Dec. 3.60 n. 

Friday, Aug. 16.—Close: Sept. 3.40n; 
Dec. 3.60n. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 10, 1940, were 3,326,- 
000 lbs.; previous week 3,182,000 lbs.; 
same week last year 5,014,000 Ibs.; 
Jan. 1 to date, 152,200,000 lbs.; same 
period last year, 152,127,000 lbs. 

Shipments of hides from Chicago for 
week ended August 10, 1940, were 
6,088,000 lbs.; previous week 5,942,000 
Ibs.; same week last year 4,914,000 lbs.; 
Jan. 1 to date, 164,862,000 lbs.; same 
period last year, 144,688,000 Ibs. 


Watch the Classified Advertisements 
pages for bargains in equipment. 
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PROFITABLE HAM SELLING 








A complete line in choice of metal: 
l. Hams must be solid. Closing the aitchbone cavity properly Cast Aluminum, Tinned Steel, Monel 
is important. Jelly pockets hurt sales. The elliptical springs on Adel- Metal, and Nirosta (Stainless) Steel 
mann Ham Boilers exert a firm, wide, flexible pressure. Cover tilt- ag ce Y 
ing, or lopsided hams, are prevented. Solid hams result. Write for booklet, ‘‘The Modern 
Method,” showing all, and giving 

















2. Hams must have good appearance. The covers on Adelmann : 
Ham Boilers have a slight flange so that hams may be “tucked in.” trade-in schedules. 
Ragged edges, which mean trimming loss, are eliminated. Again, 
the elliptical springs with their wide, variable pressure, mould the 
ham evenly into a fine appearing product. 


3. Hams must have flavor. Adelmann Ham Boilers form a self- 
seal. Ham is cooked in its own juice, retaining full nutritious flavor. 





HAM BOILER CORPORATION 


OFFICE and FACTORY, PORT CHESTER, N. Y. * Chicago Office, 332 South Michigan Avenue 


European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London. 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities. 
Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 


BLISS BOXES Protect Your Products 
When Out of Your Control 


Packers ship their fresh and smoked meats, pork I Bliss Box Construction provides 
loins, dressed poultry, lard, butterine and simi- maximum strength, making them 
lar products in Bliss Boxes for these reasons: the safest fibre containers available. 
They deliver their contents in the 
eee — - best possible condition. 

2 Bliss Boxes cost less than other 
types, and are light in weight. They 
come to you flat and require onlya = 
minimum of storage space. You Rea 
save on freight charges both ways. eo 

3 They are easy to assemble 
on the BLISS HEAVY 
DUTY BOX STITCHER. 


4 After filling, they are quick- 
ly and securely sealed with 
the BLISS POWER LIFT 
TOP STITCHER. 


These two BLISS Stitchers, both equipped with the Bliss Heavy 
Duty Stitcher Head, are the fastest, most durable and practical 
machines for assembling and sealing Bliss Boxes. Hundreds of 
packers are now users of Bliss Stitchers for assembling and 
sealing their shipping containers. 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Chicago, 117 W. Harrison St. Dallas, J. E. Carter Philadelphia, 5th & Chestnut Sts. 
Boston, 185 Summer St. 5241 Bonita Ave. Cincinnati, 3441 St. Johns Place 
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YOU CAN— easily, simply and at low 
cost—by having Bristol’s Pressure 
Gauges continually watch over your pro- 
cess and other plant pressures. 

Every fluctuation in pressure is graphic- 
ally recorded twenty-four hours a day. 
Should the pressure change violently or 
imperceptibly, quickly or slowly, a Bris- 
tol’s Gauge will tell you. From the com- 
plete, clear, correct visual picture of 
pressure conditions it gives you, there 
is no need for guessing. You know what 
is going on,—in plenty of time in emer- 
gencies to take any corrective action if 
such becomes necessary. 

Ideal for pressure measurement of 
steam, air, gas, water, ammonia or other 
fluid. In over 2000 chart ranges from 
full vacuum to 12,000 Ibs. per sq. in. 


THE BRISTOL CO., WATERBURY, CONN. 
Branch Offices in Principal Cities 


PHOTO ABOVE SHOWS: Bristol's Recording 

Pressure Gauge. In wall or flush surface panel 

mounting. 
fey 
—“, 
> 


TECHNICAL MANUAL 
C1025: Full of sound sug- 
gestions for keeping close 
tabs on all your pressures. 
Write for a copy. 


BRISTOLS 


TRADE MARK REG. U 





S. PLT. OFFICE 
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New Chicago Cotton Oil 
Futures Market To Open 


Trading on the new cottonseed oil 
futures market is scheduled to open on 
Monday, August 19, in the lard pit at 
the Chicago Board of Trade. The unit 
of trading in the commodity will be 
60,000 Ibs., the equivalent of one tank- 
car. The price basis will be multiples of 
1/100 of le a pound. 

The rules adopted specify that the de- 
liverable grade will be bleachable prime 
summer yellow cottonseed oil, and daily 
trading limits will be a cent a pound 
over or under the preceding day’s close. 
Trading hours will be 9 a.m. to 2 p.m., 
except on Saturday, when trading will 
be from 9 a.m. to 11 a.m. Other prin- 
cipal futures markets are at New Or- 
leans and New York. 


ARGENTINA SEEKS OUTLETS 


Argentine government and producer 
agencies may direct special effort to- 
ward increasing consumption of Argen- 
tine meat in the United States, accord- 
ing to a report from the American 
commercial attache at Buenos Aires. 
Argentina’s great dependence on Great 
Britain as an outlet for its meat has re- 
cently become a subject of grave con- 
cern to the country’s cattle and meat 
interests and to the Argentine govern- 
ment. The United Kingdom normally 
absorbs about 80 per cent of the coun- 
try’s meat exports. 


With the possible exception of Spain 
and Portugal, Continental European 
countries are now closed to Argentine 
meat. As a result, even a temporary 
stoppage in the flow of. meat to the 
British market would mean the prac- 
tical obliteration for the time being of 


the Argentine meat export trade, with 
the exception of the small shipments 
being made to other South and North 
American nations. 


Because of the uncertainty of the 
European situation, Argentine cattle 
breeders, livestock associations, the Ar- 
gentine Meat Board, and government 
officials are endeavoring to formulate 
plans for development of new outlets 
for meat products. Both the Chilean 
and Peruvian markets are being ex- 
plored. 


Retailers’ Convention 


(Continued from page 13.) 


should be asked to distribute such edu- 
cational material through its regional 
directors to local ham processors who 
may not be affiliated with the Institute. 


A resolution was also passed urging a 
consent decree for interstate chains. The 
resolution asked that a complaint be 
filed with the Federal Trade Commission 
requesting a nationwide investigation 
of business practices conducted by inter- 
state chains. In addition, several other 
resolutions dealt with chain store com- 
petition. 

H. F. Koerble of Milwaukee, Wis., 
was elected president of the National 
Association of Retail Meat Dealers, suc- 
ceeding George Steindl of Chicago, who 
had served two terms. Retention of 
John A. Kotal as secretary-treasurer 
was also voted by the delegates. Vice 
presidents named were: John Socha, 
Detroit; Anton Hehn, Brooklyn; John 
Bettendorf, St. Louis, and Edwin Jans- 
sen, St. Paul. Named on the board of 
directors were: Frederick Wassler, Cin- 
cinnati; George Bubel, Cleveland; 
Charles Schuch, New York City; Mich- 
ael Valiquette, Minneapolis, and Daniel 
Zido, Seattle, Wash. 





Pork Export Volume Up in 1940 


Exports of pork in the first six months 
of 1940 increased a little over 10 million 
lbs. compared with the same period 
in 1939. The increase was principally in 
fresh pork shipments to Canada, which 
constituted about 34 per cent of the 
total fresh and cured pork exports. 





6 mos. 
1940 
Ibs. 
Pork, fresh and frozen: 
I 5 0. a: 0's Sexacecewimerke'es ean 7,044,000 
I ir la gaa nveg 6 asusdie.4 ocbha:a< mle ances 24,447,000 
Mo abcd em asn'a:¥- din: Gbrale- dG dug: deury oor gn 
EE \iuitkn tay bsovnictebeGdit maceeeenc en 33,508,000 
Hams and shoulders: 
PD cvciccscevesecscisbnmee 7,718,000 
Canada : ,379,000 
Cuba ,333,00€ 
Other ’ 
Total 
Bacon and sides: 
i  ..s . cca paeeeeee hanes 7,645 
Canada 
Other 





Total 


Pork, other, pickled, salted or canned: 
United Kingdom 
Canada 


Total exports of pork 
CE ID. eactiecvvcecesbuonme 72,833,000 





Cured pork exports to the United King- 
dom during the period from January to 
June, 1940, inclusive, declined 28 per 
cent. 

Exports of pork, bacon and hams to 
principal countries during the first six 
months of 1940, compared: 








6 mos. 12 mos 12 mos. 
1939 1939 1938 
Ibs. lbs. Ibs. 

3,766,000 6,797,000 6,484,000 
6,376,000 21,066,000 516,000 
1,397,000 3,383,000 2,255,000 
11,539,000 31,246,000 9,255,000 
29,577,000 48,817,000 45,218,000 

1,270,000 2,490,000 1,195,000 

1,212,000 2,446,000 2,523,000 

1,570,000 4,126,000 3,280,000 

33,629,000 57,879,000 52,216,000 
2,805,000 6,517,000 3,703,000 
484,000 3,743,000 892,000 

2,660,000 6,100,000 6,748,000 

5,949,000 16,360,000 11,343,000 

5,174,000 9,225,000 9,043,000 

1,372,000 3,255,000 3,492,000 
402,000 85,006 1,504,000 

3,957,000 10,592,000 16,237,000 

10,905,000 24,057,000 22,819,000 
62,022,000 129,542,000 95,633,000 
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Newspaper Crusades 
on Overpumped Meat 


SERIES of illustrated articles on 
A tie subject of overpumped briskets, 
hams and tongues being sold in New 
York City recently appeared in PM, 
newly founded New York afternoon 
newspaper. The articles were based on 
the publication’s own investigations. 

PM stated that its reporters had pur- 
chased 13 samples of the varieties of 
meat under investigation, and that 
seven of the samples, or 53 per cent, 
had been found, upon laboratory analy- 
sis, to contain water in excess of the 
10 per cent permitted by Section 140-A 
of the city sanitary code. 

According to PM, one tongue pur- 
chased from a New York provisioner 
weighed 4 lbs. 10% oz. when bought. 
At 24c per lb., the cost was $1.08. After 
cooking, the tongue weighed 3 lbs. 2% 
oz., having lost 32 per cent of its weight. 
Normal loss, stated the publication, 
should be 20 per cent. 

In another case, a brisket purchased 
by PM reporters leaked 550 cubic cen- 
timeters (1 lb. 3 oz.) of brine before 
it could be submitted to chemical analy- 
sis. The brisket weighed 14 lbs. when 
bought. Not including the brine which 
leaked out on the way to the laboratory, 
the brisket was found to contain 19.1 
per cent “added water,” according to 
PM. A tongue bought at the same time 
showed 33 per cent added water. 


Pumping Legitimate 


Explaining the development of pump- 
ing as a method to speed up the curing 
of meats, the series of articles explained 
that the practice was perfectly legiti- 
mate as long as the amount of brine in- 
jected remained within the limit pre- 
scribed by law. But illegal pumping, 
according to the publication, is costing 
the city’s meat buyers between $2,000,- 
000 and $5,000,000 per year. 

Upon questioning New York food 
authorities regarding alleged laxness in 
enforcing the law and prosecuting fre- 
quent offenders more heavily, PM was 
told that the practice was not prevalent, 
according to their own records. In 1939, 
according to Sol Pincus, deputy com- 
missioner in charge of the foods and 
health bureau, out of 200 samples, only 
10 per cent were illegal. 


The newspaper published a summary 
of the court records of nine New York 
provision firms on excess watering of 
meat. Fines totaling $3,655 have been 
imposed on these firms since the law 
became effective on January 12, 1937. 
Violation is a misdemeanor. 


In a letter to PM, Samuel Slotkin, 
president, Hygrade Food Products 
Corp., endorsed its crusade against ex- 
cessive pumping and pledged his coop- 
eration. “In order that there can be no 
excuse whatever for any processor in 
this area for pumping,” concluded Mr. 
Slotkin, “my company advocates the 
total elimination of this process as the 
only remedy.” 
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ERROR ms eae 


ANNOUNCE THAT FEARN MAN 
REAL QUICK....MEANS A LOT 
TO US, THE BOSS SAYS! __ 




































Plant Management knows how to use 
men . . to support its own broad 

ability with their special skill. 
Use the Fearn salesman as a source 
of helpful ideas, a store of prac— 


tical knowledge and experience. 


Fearn Laboratories, Inc. 


Manufacturing-Specialists to the Meat Packing Industry 


701-707 N WESTERN AVE CHICAGO 










A Quicker, Better, Easier, 
More Economical Way of 
Identifying SAUSAGE! 


The Great Lakes Method of sausage identification assures 
an attractively labeled product with unmistakable quality 
appeall Clear, legible, 
full-length marking 
positively identifies the 
smallest purchase! Pro- 
tect your sausage prod- 
ucts... the most com- 
mon victims of substitu- 
tion! The Great Lakes 
Method safeguards 
your reputation and 
builds better business! 


Send for 





Popular self-inking roller die enables you to Illus- 
complete the job in one easy operation . . . trated 
instant drying, no smudging! There's a special Catalog 
Great Lakes Brander for identifying Ham, { 


Bacon, Sausage Specialties and all Fresh and 
Cured Meat Products. Most branders are elec- 
trically heated to dry impressions immedi- 
ately. All are substantially built, guaranteed 
to render long and efficient service Write! 


GREAT LAKES STAMP & MFG. CO., INC. 


2500 IRVING PARK BLVD. CHICAGO, ILLINOIS 
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ROTARY PUMP 


.. RIGHT Wow J 


First Check VIKING’S Complete || 
Line of Standard Stock Pumps! 





Whenever you find yourself in that “spot’’ 
where you need a rotary pump in a hurry— 
your best bet is Viking. Their line of standard 
stock rotary pumps is the most complete in the | 
world .. . they present a wide selection of 
mountings, capacities and drive arrangements. 
“Special” pumping assignments can oftentimes 
be efficiently handled with Viking stock pumps 
—a saving to you of both time and money. 





Look for This 


Trade Mark 

—The Sign of Write today for Bulletin 2400-39... it’s pack- 
a Genuine ed with photographs and detailed technical 
Viking ! information on Viking Standard Stock Pumps 








for Packing House and Food Factory service. 








CEDAR FALLS 
iowa 








The BELLEVUE 


always a center of activity 


giving to every occasion its 
very own atmosphere of 
gracious dignity and prestige. 
You will like its modern com- 


forts and its reasonable rates. 


BELLEVUE 
STRATFORD 


IN PHILADELPHIA 


CLAUDE H. BENNETT, General Manager 








mmm AIR-CONDITIONED RESTAURANTS peppmmmesl 
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“BOSS” No. 415 LIFT 


This handy device saves 
space and relieves a trying 
situation in handling vis- 
cera from the killing floor 
to the paunch table. 


me te OH 


It may be operated by a 
hand wheel or by motor. 
It has self-operating brake 
which positively holds the 
load at any point and 
prevents it from slipping 
back. 


i 


When the pan is raised 
from the floor and reaches 
the top of the table, the 
contents are mumnlinalty discharged. Release of the 
brake allows it to descend by its own weight. 


to 
Be sure to buy the “BOSS” if you want 





Best Of Satisfactory Service 


e a o + | 
The Cincinnati Butchers’ Supply Co. 
General Office: 2145 Central Parkway, Cincinnati, Ohio 
Plant: 1972-2008 Central Ave., Cincinnati, Ohio 
Chicago Office: U. S. Yards, 824 Exchange Avenue 











x HIGH-PRESSURE STEAM ‘i 1 LOW cost! 














SCOTTIE JUNIOR BOILER 


Five sizes . . . conveniently com- 
pact, yet easily accessible . . . most 
economical in first and operating 
costs. A fuel saver. May be pur- 
chased on easy payments under 
FHA terms thru our Finance Corp. 


Ask our nearest office, or write for Cat. BVIN 
KEWANEE BOILER CORPORATION 
KEWANEE, ILLINOIS 


Branches in 64 Cities—Eastern District 
Office: 37 West 39th St., New York City 











The packer’s jack-of-all- 
trades. Economical for 
press cloths, boiling hams, 
truck covers, etc. Uniform- 
ly high quality. Available 
in widths from 22 to 120 
inches, any weight. Free 
samples, 








BEMIS BRO. BAG CO. 


ST.LOUIS + BROOKLYN 
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FLASHES ON SUPPLIERS 


GOODYEAR TIRE & RUBBER CO. 
INC.—Appointment of A. B. Clunan, 
manager of Goodyear’s packaging di- 

: vision, pliofilm de- 
partment, Akron, 
O., to both the 
Packaging Council 
of the American 
Management Asso- 
ciation and_ the 
Packaging _Insti- 
tute has been an- 
nounced by the 
company. AS a 
member of the In- 
stitute’s nominat- 
ing committee, Mr. 
Clunan will help se- 
lect a slate of direc- 
A. B. CLUNAN tors to represent 

the suppliers’ divi- 
sion for the coming year. The com- 
mittee will also have a role in the 
Packaging Exposition to be held in Chi- 
cago in 1941. 

PHIL HANTOVER, INC.—Announce- 
ment has been made by Phil Hantover, 
Inc., Kansas City, Mo., that Charles L. 
Abrams has become an associate of the 
company. Mr. Abrams will represent 
the equipment and supply firm in the 
Middle West. 


GRIFFITH LABORATORIES.— J. C. 
Hickey, formerly of Wilson, N. C., and 
well known in meat circles in that sec- 
tion, is the newest member of the sales 
staff of the Griffith Laboratories, Chi- 





cago, Ill. Mr. Hickey will cover the 
Ohio territory, making his headquarters 
at Cleveland. 

CONTINENTAL CAN CO.—Plans to 
erect a three-story brick and steel 
building on its property in Passaic, N. 
J., have been announced by Continental 
Can Co. Costing approximately $150,- 
000, the building will be 100 by 200 ft. 
Increased production was cited as the 
reason for the expansion. 


1940 LARD EXPORTS 


Lard exports declined from 15 million 
lbs. in May, 1940, to 13 million lbs. in 
June, and June shipments were 44 per 
cent smaller than in the same month 
last year. This June, however, practi- 
cally all lard went to Latin American 
countries, whereas a year ago most of 
it was shipped to the United Kingdom, 
furmerly the most important foreign 
market for American lard. 


Lard exports, including neutral lard, 
during the first six months of 1940, 
with countries of destination: 

6 mos. 6mos. 12 mos. 12 mos. 
1940 1939 1939 1938 
Mlbs. Mlbs. Mlbs. M lbs. 
United Kingdom. .31,489 89,580 150,221 124,810 





Seand. countries. .18,062 536 4,546 330 
Belgium & 

Netherlands ... 4,461 1,252 8,654 1,814 
i, eae 680 bate 29 95 
Switzerland ..... 936 oer 652 wiht 
. gerrre re TAT 542 1,875 23 
| ee Pete 340 370 1,523 
Czechoslovakia .. eee 519 519 5,303 
Other Europe..... 48 81 90 317 

Total ..........56,451 93,590 169,186 135.270 


New Lard Definition 


(Continued from page 13.) 


sentatives of packers, producers, and 
consumers discussed the proposals for 
new definitions with Claude R. Wick- 
ard, Under Secretary of Agriculture. 
At the time, action was deferred to al- 
low some packers’ representatives to 
present more detailed evidente bearing 
upon the proposal. 


Secretary Wallace explained that the 
purpose of the new order is to increase 
consumer protection under the Meat In- 
spection Act by establishing uniformity 
and freshness of ingredients processed 
and sold as lard. Containers will be 
plainly labeled “lard” or “rendered pork 
fat” so that the consumer may see 
readily which product she is buying 
from her retail dealer. 


Consumer Protection Sought 


At present, the Department pointed 
out in a statement, all fats rendered 
from hog carcasses under federal in- 
spection can be sold as lard so long as 
the products are edible and noninjuri- 
ous. The new definitions exclude cer- 
tain parts of the carcass, formerly used, 
from both lard and rendered pork fat. 
Many manufacturers of lard already 
use raw materials which meet the new 
standards. 

Department officials estimate that 
about 15 per cent of the federally in- 
spected products now sold as lard would 
not qualify as lard under the new defini- 
tions. 








OLD PLANTATION SEASONINGS 


Its Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NATIONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 


Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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AIR CONDITIONING 


Better Smoked Meats 
and More Profits 


are the results of Niagara Balanced Air Smoke Ovens. 
Positive control of yield and uniformity of processing 
are given by the Niagara controls of interior product 
temperatures and uniformity of smoke density tem- 
perature and humidity in the oven. Operation fully 
automatic, gives substantial savings over convention- 
al processing. Meats have better color, are cleaner, 
finished more uniformly, are not affected by outside 
weather. 


NIAGARA BLOWER COMPANY 
6 E. 45th Street, New York City 
Chicago Office: 37 W. Van Buren Street 


BRAND’S 


New System 
Rotary Oven 


Produces Best Quality 
Loaves and Roasts at Low- 
est Fuel and Power Cost. 


Built for Service 


36 loaves or 24 roasts 

60 loaves or 48 roasts 

90 loaves or 72 roasts 
Where no gas is avail- 
able, burners may be had 
for kerosene, oil or gaso- 
line at slight additional 
Burns Any Gas ost. Names of users and complete details on request! 


SMALL = $350.00 BRAND BROS., INC. 
MED = . Sausage Casings - we" Supplies 
LARGE - 475.00 410 £. 49th Street New York City 
Builders of Brand's Famous Revolving Track, Insulated Steel Smokehouses; 
also Gas Fired Round or Rectangular Cooking Kettles; also Semi-Tele- 
scopic Smokehouse Cages in any size. 


















SPECIAL X SOY FLOUR 


»Y IS THE IDEAL BINDE 


Send for liberal free samples of “SPECIAL X” Soy 
Flour and try it out in your own formulas for Sausage, 
Meat Loaves and Specialties. Yoe'll discover your 
product is more appealing, better textured, finer tast- 
ing and more nourishing! You'll be convinced that 
“SPECIAL X" is the only binder for your product! 
Write! 


SPENCER KELLOGG & SONS, INC. 


SOYA PRODUCTS DIVISION e« DECATUR, ILLINOIS 








THE DIAMOND HOG | 


REQUIRES LESS H. P. for REDUCING 


EDIBLE MEATS - FATS - SCRAP 
MEATS - BONES - CRACKLINGS 
HEADS - OFFAL - — 
TANKAGE - VISCERA 
TO UNIFORM FINENESS 


CUTS COSTS OF 
REDUCTION - COOKING - DRYING 
RENDERING - HASHING 
SAVES 
POWER-STEAM-LABOR-TIME 
Used in Packing - Sausage- Margarine - Glue 

Fertilizer - Soap - Dog Food Plants 


iti 4000 to 60000 Ibs. 
CAPACITY P cB H. P. anne ao ty “ 


- paeapuehbagl pene MURSS | 



















MINNEAPOLIS, MINNESOTA, U.S.A 
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QUICK 
| PRE-COOLING 


.. plus ample reserve 
adie. Low cost 
Ice and Salt, with di- 
rect cooling by brine 
spray. 


theD & G 
SPRAY TYPE 
mi a = refrigerating unit 

WRITE FOR FULL FACTS, TODAY 


[ DRONGOLD and GLENN (aac 
small M&M HOG 


especially developed for 


the small renderer! 


This new economy HOG performs.all the 
duties of thelarger M&M 
machines . . . but witha 
smaller capacity for small 
tenderers and animal food 
manufacturers. Grinds fats, 
bones, carcasses, viscera, etc. to uni- 
form fi Ded Li 9 time, 
saves steam and power, lowers operat- 
ing costs! Write for Bulletin. 


‘MITTS & MERRILL coca’: woos Satu nc 


man 


2-STAGE 





















































with 


T 


SECURE more uniform grinding of 
packing house by-products — save 
power — reduce maintenance ex- 
pense. Instant accessibility saves 
cleaning time. Nine sizes: 5 to 100 
H.P., capacities 500 to 20,000 Ibs. 
per hour. Write for catalog No. 302, 


STEDMAN’S 


FOUNDRY & MACHINE WORKS 


504 Indiana Ave. vctana cuss 









PRODUCTS FOR ALL PACKINGHOUSE REQUIREMENTS 
STOCKED READY FOR IMMEDIATE DELIVERY 


Double Duty Shrouds « Stockinette 
Tubing ¢ Stockinette Bags « Cattle 


Wipers « Cheesecloth « Rags « Waste 
Muslin eTowels eApronse Send for Samples! 


PINK SUPPLY COMPANY 


735 N. THIRD ST., MINNEAPOLIS, MINNESOTA 
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NEW EQUIPMENT cnc Sipps 





NEW BAGGING SCALE 


Exact Weight Scale Co., Columbus, 
Q., has announced a new bagging scale, 
known as the “General,” which is re- 
ported to have a wide application in the 
meat packing plant where predeter- 
mined weighing is necessary in a range 
from 40 to 150 Ibs. It was designed in 
response to repeated requests for an 
over-and-under, even balance scale with 
greater capacity and convenient size. 

Features of this scale are a low 
weighing platform, a dial inclined at a 
30-deg. angle and 44 in. from the floor 
and a tower, in which dial is housed, 
which may be turned in any direction 
for the convenience of the operator. 

Specifications are as follows: All 
castings, including lever system, are of 
aluminum alloys. It is said that these 
are more rigid and show less deflection 
than gray iron castings. The scale, 
minus weights, weighs only 130 Ibs. but 
has a weighing capacity up to 150 lbs. 
It is of the even balance type and 
weighings are made against full ca- 
pacity cast iron, sealed weights. Sensi- 
tivity is % oz. at full capacity of 150 
Ibs., which is an accuracy of one part to 
9,600. 

The scale is provided with a weigh 
box in which the weights are placed and 
is equipped with a carrying handle on 
each side. An air dashpot controls oscil- 
lations of the indicator for varying 
loads. Bearings are hardened and 
ground tool steel and are self aligning. 
Pivots are %g-in. machined, hardened 
and ground tool steel. 

A newly designed coil flex provides 
resistance to movement of the lever, 
giving a dial reading of % in. for 1 oz. 





SCALE HOLDS UP TO 150 LBS. 


of weights, or the equivalent of 2 in. of 
indicating movement for 1 lb. Dimen- 
sions of the scale are: Length, 33% in.; 
width, 21 in.; overall height, 46 in.; 
height from floor to weighing platter, 
6% in.; weighing platform, 12 in. by 17 
in., with sack rest. 


TRUCK REFRIGERATION 
A large 22-page illustrated booklet 
has been issued by Kold-Hold Mfg. Co., 
Lansing, Mich., describing Kold-Hold 





RO 


- » - tO save your 
company enough 
money to..... 





oa, Your Truck Fleet 








plates for mechanical refrigeration of 
trucks. Mounted on ceiling or walls of 
truck, these plates are said to require 
little space and operate at a cost of less 
than 10¢ per day. 

Constructed with a finned tube evap- 
orator sealed in an air-tight pan, the 
plates are filled with a eutectic (hold- 
over) solution which is frozen to a solid 
cake of ice when plate is attached to an 
ice machine. This eutectic ice is said to 
remove B.t.u.’s from truck body for a 
definite number of hours. 


Plates are recharged at night by run- 
ning liquid and suction lines from am- 
monia plant to garage or loading dock, 
where they are hooked to trucks by 
means of Kold-Hold make and break 
unions. Small, low-pressure compressor 
may be installed in meat truck body and 
plugged into light socket at garage for 
night pull-down. 

Additional savings are said to result 
because the plates keep the truck body 
at a constant temperature throughout 
night, thus eliminating unloading and 
reloading of unsold product. This elimi- 
nates excessive handling, dust and spoil- 
age of unsold product. 
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New Trade Literature 


Fluorescent Lighting (NL 787).— 
New 46-page handbook contains facts 
and data needed to determine how and 
where to use fluorescent lighting to best 
advantage in factories, offices and stores, 
Well-illustrated with charts, diagrams, 
tables and photographs, this data bulle- 
tin also gives complete specifications 
and listings of fluorescent lighting 
equipment.—Benjamin Electric Mfg. Co. 


Methyl Chloride (NL 788).—Revised 
92-page booklet discusses use of methyl 
chloride as a refrigerant. Attractive 
booklet contains three-color Mollier 
chart, new tables of thermodynamic 
data and methyl chloride tables. In- 
cluded with new information on refrig- 
eration service problems, are separate 
chapters on moisture, lubrication, pres- 
sure drop and transfer of refrigerants. 
—E. I. Du Pont De Nemours & Co. 


Dry Ice Refrigerating (NL 793).— 
Printed in two colors, this four-page 
leaflet discusses the use of dry ice (solid 
COg) as a refrigerant. Greater economy 
and more pay-load space is claimed, as 
only 350 Ibs. of dry ice is required com- 
pared with 7,000 lbs. of water ice in 
standard refrigerator cars. Dry ice is 
also stated to be a source of carbon 
dioxide which acts as an inhibitor of 
bacteria.—Liquid Carbonic Corp. 


Water Heaters (NL 795).—New 12- 
page illustrated catalog printed in three 
colors describes storage tank water 
heaters designed to meet sudden de- 
mands for large volume of hot water. 
Heaters are built and stocked for 29 
standard size tanks with heating coil 
elements to meet all requirements.— 
Kewanee Boiler Corp. 


Food Instruments (NL 796).—Illus- 
trated booklet deals with recording and 
indicating controllers, thermometers 
and gauges for measuring temperature, 
pressure, humidity and flow in the 
processing plant. Each instrument is 
treated individually, with operating and 
construction details—Foxboro Co. 


To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(8-17-40) 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only): 


Pee ee eee ee mee meee meee eee eee eeeeeeeseeeee 
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LIVESTOCK MARKETS 3.004 ston 





Slightly Fewer Cattle 
On Feed in Corn Belt 


HREE per cent fewer cattle were 

on feed in the Corn Belt states on 
August 1 than on the same date a year 
ago, according to a report by the U. S. 
Department of Agriculture, Agricul- 
tural Marketing Service. The number 
on feed was smaller this year in six 
states, unchanged in two, and larger in 
three. Iowa was the only major feeding 
state having a larger number on feed 
on August 1 this year than last. In 
Colorado—the most important summer 
feeding state outside the Corn Belt—the 
number of cattle on feed on August 1 
this year was reported as~15 to 20 per 
cent smaller than a year earlier. 

The number of cattle on feed in the 
Corn Belt this year was estimated as 
12 per cent larger than a year earlier 
on January 1, and 2 per cent larger on 
April 1. With the number on August 1 
smaller than last year, it is apparent 
that more cattle moved out of Corn 
Belt feed lots during the first seven 
months of this year than during the cor- 
responding period last year, and records 
of marketings and kill bear this out. 

For the first time since 1937, the esti- 
mated number of cattle on feed in the 
Corn Belt shows a smaller number than 
a year earlier. This tendency to de- 
crease cattle feeding is largely a reac- 
tion to the general unprofitableness of 
feeding operations this year. Contribut- 
ing causes apparently have been the 
scarcity and relatively high price of free 
corn in some areas. The relatively high 
prices of feeder cattle, and the rather 
poor prospects for the new corn crop in 
some states. 

Reports from a large number of Corn 
Belt cattle feeders show a considerable 
difference in the character of the cattle 
in feedlots on August 1 this year from 


that of a year ago. A materially larger 
proportion of the total this year had 
been on feed less than four months— 
39 per cent this year as against 30 per 
cent last. A correspondingly smaller 
proportion had been on feed four to 
seven months—31 per cent this year as 
against 40 per cent last year. This pro- 
portion fed over seven months, or since 
before January 1, was the same in both 
years—30 per cent. 

The percentage of cattle on feed on 
August 1, compared with a year earlier 
in the 11 Corn Belt states follows: Ohio, 
83; Indiana, 92; Illinois, 100; Michigan, 
110; Wisconsin, 90; Minnesota, 105; 
Iowa, 108; Missouri, 84; South Dakota, 
100; Nebraska, 94; Kansas, 85. 


STOCKERS AND FEEDERS 


Stocker and feeder shipments re- 
ceived in the Corn Belt states in July, 
and seven months’ totals, compared with 
1939: 


Cattle and Calves 
July, July, 





1940 1939 
PT insckesscececesaue 107,083 72,461 
NE - seectecdananctdennsewren 45,339 50,401 
Total, July.........ssceeeees- 152,422 122,862 
_ 6 | Ee eee: 610.866 695,420 

Sheep and Lambs 
ID vicneedene veneers 70,026 44,680 
BENE - ccnnsacdescnsevedevesss 102,987 139,681 
Nea Salis x caine sean dveeands 173,013 184,361 
- a Saye 719,363 754,456 


HOG-CORN RATIO 


The hog corn ratio for July was 9.1 
compared with 7.6 in June and 12.3 in 
July, 1939. Average price of hogs at 
Chicago in July was $5.92 per ewt., and 
for corn was 65.3¢ per bu. In June, the 
hog price was $4.98 per ecwt. and corn 
was 65.8c per bu. In July, 1939, aver- 
age price of hogs was $5.92 per ewt., 
and corn, 48.0¢c per bu. 


JULY CANADIAN LIVESTOCK 


July hog marketings in Canada were 
far above last year’s level, while mar- 
ketings from January to July, inclusive, 
reached 2,695,636 head compared with 
1,791,360 head in 1939. Hog receipts 
during July totaled 372,204 head com- 
pared with 207,544 head in July, 1939. 

Cattle marketings in July were some- 
what heavier than a year earlier. Total 
sales at stock yards and direct ship- 
ments to packing plants were 106,634 
head compared with 82,777 head in July, 
1939. However, figures for the smaller 
stock yards and those on direct ship- 
ments covered five weeks this year, as 
against four weeks in 1939. 

Sheep and lamb arrivals during the 
first seven months this year totaled 
231,580 head compared with 245,813 
head in 1939. Sheep and lamb market- 
ings in July were 66,566 head compared 
with 58,042 head in July, 1939. 


SLAUGHTER BY STATIONS 


Livestock slaughter under federal in- 
spection during July, by stations: 


Sheep 
and 

Cattle Calves Hogs Lambs 
Chicago? .. 112,184 32,073 372,719 171,179 
Denver ... 10,206 1,535 21,419 27,448 

Kansas 

City .... 53,782 23,238 109,589 87,831 
New York? 36,067 72,595 149,650 239,631 
Omaha ... 67,167 5,323 112,660 91,162 


St. Louis*. 47,765 42,341 211,241 107,478 
Sioux City. 34,530 1,072 95,724 39,726 


So. St. 
Paul* ... 60,106 36,137 191,376 46,083 
All other 
stations. 399,988 243,033 1,954,526 639,990 
Total 


July, 1940. 821,795 457,347 3,218,904 1,447,528 
July, 1939. 782,109 416,795 2,777,862 1,399,064 
June, 1940. 737,974 436,897 3,886,395 1,377,823 
July, 5-yr. 

av. ai 812,919 472,068 2,215,726 1,429,791 
Jan.-July 

1940 ....5,392,975 3,109,545 28,219,678 9,776,828 


1 Includes Elburn, Ill. ? Includes Jersey City and 
Newark, N. J. “Includes National Stock Yards 
and East St. Louis, Ill. * Includes Newport and 
St. Paul, Minn. 











KENNETT-MURRAY 


SER VE Co 


Livewwee cK SU VYING 







DAYTON, OHIO 
= LAFAYETTE, IND. 


Ail 


= 





FORT WAYNE, IND. 


CINCINNATI, OHIO 
= INDIANAPOLIS, IND. MONTGOMERY, ALA. 
: OMAHA, NEB. 











Order Buyer of Live Stock 
L. H. 


MeMURRAY 


Indianapolis, Indiana 

















DETROIT, MICH. 
LOUISVILLE, KY. 
SIOUX CITY, IOWA 
NASHVILLE, TENN. 





FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Service.) 


Des Moines, Ia., August 15, 1940.—At 
16 concentration points and 10 packing 
plants in Iowa and Minnesota there was 
little change in the hog market this 
week, fairly broad demand enabling 
prices to close around steady for the 


four-day period, despite somewhat 
larger receipts. 
Hogs, good to choice 
ROOD (oo ccenaen ce WW escheecennsce $5.50@6.30 
WUINIIE, ocsecncrecgccec onus aenews 6.00@6.65 
NINE oo 5 conse cena cpsein es 5.85@6.35 
MNS, 2455S cdacseskva vseakoeues 5.55@6.00 
RIEL desquns<sasek thw edaseu wee 5.30@5.75 
GROW, ssc casccccocrccsceccsccs OD 
Sows 
gs eee Se 
IN sn orcs aon ote on ees 4.80@5.25 
MITES. baie en ice ddeh eee eal 4.25@4.90 


Receipts of hogs at Corn Belt markets 
for week ended with Aug. 15, 1940: 


This Last 

week week 
a ee errr 19,500 25,500 
Saturday, Aus. 1....ccccceve 24,200 29/200 
> SE Dlle d'a-00.6-0:0-0:086e0 33.300 29,500 
Teeeees, BUS. TB... ccvcsscees 19,000 16,500 
WeenerGny, BOG. 14. 2... ccs 24,800 21,100 
Thursday, Aug. lewiecke wacchana 22.300 15,900 


NEW YORK LIVESTOCK 
AUGUST 14, 1940 


CATTLE: 
Steers, common to medium, 800-Ib. 
OR, MHD kc witetcentcatones 
Cows, cutter and common 


of F 00 nom. 
o- 62 






Ue re : 7.00@7. 50 

Bulls, medium 6.50@6.75 
CALVES: 

Vealers, good and choice, 165-195-lb. $10. 00@12.00 

Vealers, common and medium....... 7. 50@ 9. 00 

SEE s24buceekwnwa chee eats swans bee 5.00@ 7.00 
HOGS: 

Hogs, good and choice, 175-200-lb..... $ 7.0 

oe ee eae ee ere 4.50 
LAMBS: 


a. spring, medium and good, 
COS. scenes wages ahaa abesinamaclnes $6.50@6.85 


Receipts of salable livestock at Jer- 
sey City public market for the week 
ended with August 10: 


Cattle Calves Hogs* Sheep 


Salable receipts .....1,033 1,812 450 1,925 
Total, with directs...5,550 10,880 20,343 45,299 
Previous week: 
Salable receipts.... 846 1,583 603 3,818 
Total, with directs.3,014 10,632 14,615 32,834 


*Including hogs at 41st street. 





SOUTHEASTERN RECEIPTS 


Combined receipts of livestock, as re- 
ported by the Agricultural Marketing 


Service, at seven Southern packing 
plants, for four days ended August 8: 
Cattle Calves Hogs 
Four days ended Aug. 8.. 366 356 2,214 
Previous week .......... 809 290 2,195 
Same period 1939........ 1,096 363 31647 


Receipts of salable livestock at the 
seven plants for week ended August 12: 








No. Pet. 
Local receipts (from within states of 
Georgia, Florida and Alabama)... .1,206 40.6 
In-shipments (from outside Georgia, 
Florida and Alabama)............. 1,769 59.4 
MME co-isreiciadioclg Buen eeveelte eee 2,975 100.0 


Watch Classified page for good men 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, August 15, 1940, as 
reported by U. S. Department of Agriculture, Agricultural Marketing Service: 


OMAHA EKANS, CITY 8sT. PAUL 


Hogs (soft & oily not quoted). 
BARROWS AND GILTS: 

















CHICAGO NAT. STE. YDS. 


Good-choice: . 
120-140 lbs. ..$ 4.75@ 5.50 $ 5.00@ 5.60 _........... $ 4.60@ 5.35 $ 5.15@ 5.80 
140-160 Ibs. 5.25@ 6.00 5.50@ 6.10 $ 5.40@ 6.00 5.10@ 6.00 5408 6.25 
160-180 lbs 5.75@ 6.75 6.00@ 6.65 5.80@ 6.40 5.60@ 6.50 6.00@ 6.50 
180-200 lbs 6.50@ 6.85 6.50@ 6.75 6.25@ 6.50 6.40@ 6.60 6.45@ 6.60 
200-220 Ibs 6.50@ 6.90 6.70@ 6.80 6.35@ 6.50 6.45@ 6.60 6.40@ 6.60 
220-240 Ibs 6.55@ 6.90 6.70@ 6.80 6.35@ 6.50 6.45@ 6.60 6.25@ 6.50 
240-270 Ibs 6.25@ 6.75 6.50@ 6.80 6.10@ 6.40 6.25@ 6.55 6.00@ 6.40 
270-300 Ibs. . 5.90@ 6.40 6.15@ 6.60 5.80@ 6.25 6.00@ 6.40 5.70@ 6.15 
300-330 Ibs. 5.75@ 6.00 6.10@ 6.25 5.60@ 5.90 5.90@ 6.15 5.60@ 5.90 
330-360 Ibs. 5.60@ 5.80 6.00@ 6.20 5.40@ 5.70 5.75@ 6.00 5.30@ 5.70 
Medium: 
Po eee 5.50@ 6.40 5.75@ 6.60 5.25@ 6.25 4.85@ 6.40 5.85@ 6.40 
SOWS: 
Good and choice: 
270-300 Ibs. 5.85 5.85@ 6.00 5.40@ 5.60 5.45@ 5.60 5.50 only 
300-330 Ibs. 5.70 5.65@ 5.85 5.35@ 5.50 5.45@ 5.60 Hert | 5.50 
330-360 Ibs. 5.60 5.50@ 5.75 5.25@ 5.50 5.35@ 5.50 5.15@ 5.40 
Good: 
360-400 Ibs. . 5.40 5.15@ 5.60 5.10@ 5.35 5.15@ 5.40 5.10@ 5.25 
400-450 Ibs. 5.25 4.90@ 5.25 4.90@ 5.25 4.90@ 5.25 5.00@ 5.20 
450-500 Ibs. 4.90 4.80@ 5.00 4.70@ 5.00 4.65@ 5.10 4.90@ 5.10 
Medium: 
ee 4.15@ 5.00 4.35@ 5.40 4.50@ 5.25 4.50@ 5.40 4.60@ 5.40 
PIGS (Slaughter): 
Med. & good, 90-120 Ibs. 4.00@ 4.75 GROD CR sh vicddsewes  Seecsenson © | deewossbe ° 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 
750- 900 Ibs 11.25@12.00 10.50@11.35 10.50@11.50 10.75@11.75 10.75@11.75 
900-1100 Ibs. 11.50@12.25 10.75@11.50 10.75@11.75 10.75@11.85 11.00@12.00 
1100-1300 Ibs. + 11.50@12.25 0.75@11. 10.75@11.75 10.75@11.85 11.00@12.00 
1300-1500 Ibs. 11.50@12.25 10.75@11.50 10.75@11.75 10.50@11.75 10.75@11.75 
STEERS, good: 
Cdk ee 10.00@11.25 9.50@10.75 9.75@10.75 9.50@10.75  10.25@10.75 
el we 10.25@11.50 9.50@10.75 9.75@10.75 9.50@10.75 10.25@11.00 
1100-1300 Ibs. .......... 10.25@11.50 9.75@10.75 9.75@10.75 9.50@10.75  10.00@11.00 
1300-1500 Ibs. .......... 10.25@11.50 9.75@10.75 9.75@10.75 9.50@10.75 9.75@10.75 
STEERS, medium: 
ge ee 7.75@10.00 7.50@ 9.50 8.00@ 9.75 7.50@ 9.50 9.00@10.25 
po eee 8.00@10.25 7.50@ 9.75 8.00@ 9.75 7.50@ 9.50 8.75@10.00 
STEERS, common: 
POPPER GL. cccccsosne 6.50@ 8.00 6.75@ 7.50 6.50@ 8.00 6.50@ 7.50 6.75@ 8.75 
STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs...... 10.75@11.75 10.25@11.25 10.25@11.25 10.25@11.25 10.50@11.50 
Good, 500-700 Ibs....... 9.75@11.00 9.25@10.25 9.25@10.25 9.25@10.50 9.25@10.50 
HEIFERS: 
Choice, 750-900 Ibs...... 10.75@11.50 10.25@11.25 10.25@10.75 10.50@11.25 10.25@11.00 
Good, 750-900 Ibs....... 9.75@10.75 9.25@10.25 9.25@10.25 9.25@10.50 9.25@10.25 
Medium, 500-900 lbs.... 8.00@ 9.75 7.50@ 9.25 7.50@ 9.25 7.25@ 9.25 8.00@ 9.25 
Common, 500-900 Ibs.... 6.00@ 8.00 6.25@ 7.50 6.25@ 7.50 6.00@ 7.25 6.00@ 8.00 
COWS, all weights: 
SE, Fisdeckscateederee 7.00@ 8.00 6.75@ 7.75 6.50@ 7.50 6.50@ 7.25 7.00@ 7.50 
EEE RS 6.25@ 7.00 6.00@ 6.75 5.50@ 6.50 5.75@ 6.50 6.25@ 7.00 
Cutter and common..... 5.00@ 6.25 5.00@ 6.00 4.25@ 5.50 4.50@ 5.75 5.25@ 6.25 
EEE vctebnceaiesacnae 4.00@ 5.00 3.50@ 5.00 3.75@ 4.25 3.50@ 4.50 4.00@ 5.25 
BULLS (Ylgs. Excl.), all weights: 
NE, MO icewasecieses 7.00@ 8.00 6.50@ 7.00 6.75@ 7.25 6.25@ 6.75 $e 7.25 
Sausage, good...... -» 7.00@ 7.60 6.25@ 6.75 6.50@ 7.00 6.25@ 6.50 6.50@ 7.00 
Sausage, medium. 6.50@ 7.00 5.75@ 6.25 6.00@ 6.50 5.75@ 6.25 5.75@ 6.50 
Sausage, cutter and com. 6 00@ 6.50 4.75@ 5.75 5.50@ 6.00 4.75@ 5.75 5.00@ 5.75 
VEALERS, all weights: 
Good and choice.... 10.25@11.75 9.75@11.00 8.00@ 9.00 8.00@10.00 9.00@10.50 
Common and medium 8.00@10.25 7.50@ 9.75 6.00@ 8.00 5.50@ 8.50 7.00@ 9.00 
ME tiiccasweresaaedenss 6.50@ 8.00 4.75@ 7.5 5.00@ 6.00 4.50@ 5.50 5.00@ 7.00 
CALVES, 400 Ibs. down: 
Good and choice........ 7.75@ 9.00 7.25@ 8.75 7.00@ 8.50 7.50@ 9.00 7.25@ 8.75 
Common and medium... 6.75@ 7.75 5.75@ 7.25 6.00@ 7.00 5.50@ 7.50 ¢he 7.25 
Ce sencecbbietesiewens 5.75@ 6.75 4.75@ 5.75 5.00@ 6.00 4.50@ 5.50 4.50@ 6.00 
Slaughter Lambs and Sheep:* 
SPRING LAMBS: 
Cees (GRO GeetOE)...  cciceccess <ecdbeeawes  sorrevecse <sceesuseess teaseeesas 
*Good and choice........ 9.00@ 9.25 8.50@ 9.00 8.50@ 8.75 8.25@ 8.60 r+ | 8.90 
*Medium and good....... 8.00@ 8.75 7.75@ 8.25 7.25@ 8.40 7.25@ 8.00 7.50@ 8.25 
ee aa 7.00@ 8.00 6.00@ 7.50 6.25@ 7.25 6.00@ 7.00 6.25@ 7.50 
YEARLING WETHERS (shorn): 
Good and choice........ 7.25@ 8.00 6.50@ 7.25 6.75@ 7.50 6.75@ 7.50 7.00@ 7.50 
WEE Sccvsccevevecees 6.50@ 7.25 5.75@ 6.50 5.75@ 6.75 6.00@ 6.75 6.25@ 7.00 
EWES (shorn): 
Good and choice........ 2.75@ 3.75 2.75@ 3.50 2.75@ 3.25 2.75@ 3.50 2.75@ 3.50 
Common and medium... 1.50@ 2.75 1.50@ 2.75 00@ 2.75 1.75@ 2.75 1.50@ 2.75 


1Qunotations based on animals of current seasonal market weights and wool growth. Shorn animals with 
*Quotations on slaughter lambs of good and choice — 
of medium and good grades, as combined, represent lots averaging within the top half of the good and 


less than 60 days’ wool growth quoted as shorn. 


the top half of the medium grades, respectively. 





PACIFIC COAST LIVESTOCK 
Receipts for five days ended August 9: 


CHICAGO PACKER PURCHASES 
Purchases of livestock at Chicago by 


Cattle Calves Hogs Sheep the principal packers for the first three 
Los Angeles reer 3, 1657 1,689 yt 1,987 days this week were 17,467 cattle, 2,024 
Ss - 2,2 
ae ee 270 31075 11425 calves, 29,299 hogs and 9,232 sheep. 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 


centers for the week ending Saturday, 


August 10, 


1940, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 

ern Packing Co., Inc., 

Co., 5,809 hogs; 
723 hogs. 


1,149 hogs; 


2,830 hogs; Swift & Com- 
pany, 1,812 hogs; Wilson & Co., 5,489 hogs; 
Agar Packing 
Shippers, 11,416 hogs; Others, 23,- 


West- 


Total: 32,460 cattle; 3,121 calves; 52,228 hogs; 


14,693 sheep. 


KANSAS CITY 
Cattle Calves Hogs 
Armour and Company. 3, a 586 2,799 








Cudahy Pkg. Co...... 405 1,460 
Swift & Company. et ‘ 540 1,921 
Wilson & Co......... 1,769 362 1,565 
Indep. Pkg. Co...... wes oees 285 
Kornblum Pkg. Co.... 1,243 2 ane 
WED svenccdouce -. 6,579 244 3,040 

BWR cccvccocveees 16,920 2,139 11,070 


OMAHA 


Cattle and 
Calves Hogs 





Armour and Company....... 8,929 5,980 
Cudahy Pkg. Co.... rere me fs 
Swift & Company........... 3,140 3,677 
EY Ot Oa a hawan cose ee uae 1,404 3,021 
SN chvawheee tae Kaun ees : 7,98 


Cattle and calves: Eagle Pkg. Co., 12: 


Pkg. Co., 492; Nebraska Beef Co., 267; 


Shee ep 





Greater 
Omaha Pkg. Co., 80; Geo. Hoffmann, 45; 


Lewis 


Omaha 


Pkg. Co., 228; John Reth, 123; South Omaha Pkg. 


Co., 434; Lincoln Pkg. Co., 328. 
Total: 13,358 cattle and calves; 
12,641 sheep. i. 
EAST ST. LOUIS 
Cattle Calves Hogs 














Armour and Company. 1, = 1, 691 4,234 
Swift & Company.... 2,¢ 4,156 
Hunter Pkg. Co...... 28 7 3,693 
eee POE. DPsccccece Shee‘ eees 2,543 
Ci ccanne ween sacs 3,141 
Sieloff Pkg. ~ Sageiaate eee ewer 826 
Laclede Pkg. Co...... se 2,755 
| 5,144 1,871 22,348 
rr: 3,357 178 3,176 
WS - css ssnedewcan 14,346 5,961 46,872 
ST. JOSEPH 
Cattle Calves Hogs 
Swift & Company.... 1,865 502 «6,791 
Armour and Company. 1,509 486 6,008 
GUD cccvcesccscens 1,28 31 = 1,464 
TOG ccicccceccces 4,655 1,019 14,263 
Not including 301 hogs bought direct. 
SIOUX CITY 
Cattle Calves Hogs 
Cudahy Pkg. Co...... 1,808 30 §=6©3,210 
Armour and Seen 1,820 32 3,042 
Swift & Company. 1,839 30 862,615 
BEIPPOTS cccccccvcces 3,217 46 =6,818 
OERSRS cccccccceccece 223 21 108 
THA] cccvveccceces 8,907 159 15,793 


OKLAHOMA CITY 
Cattle Calves Hogs 
Armour and Company. 1,494 1,041 2,318 








Wilson & Co......... 1,156 1,107 2,266 
Others ..ccccccvccces 196 25 864 
Total ..ccccccccece 2,846 2,173 5,448 


Not including 13 cattle and 1,541 hogs 
direct. 








WICHITA 

Cattle Calves Hogs 

Cudahy Pkg. Co...... 570 503 2,840 
Dold Pkg. Co........ 352 72 807 
Wichita D. B. Co.... ae &éne ice 
Dunn-Ostertag oe 47 141 
Fred W. Dold... 104 418 
Sunflower Pkg. Co.... 60 219 
Keefe Pkg. Co....... 75 owes 
BORE ccc cvccccsces 1,221 5750 4,425 


Not including 205 cattle and 1,583 hogs 
direct. 


DENVER 
Cattle Calves Hogs 
Armour and Company. 816 169 =1,691 





Swift & Company.... 713 131 1,771 

Cudahy Pkg. Co...... 541 133 =: 11,009 

eee 1,610 208 #8 1,227 

EE eSbseetcnuces 3,680 642 5,698 
ST. PAUL 


Cattle Calves Hogs 


Armour and Company. a 4 1,043 7,616 
Rifkin Pkg. Co....... 36 





Swift & Company. * 3,587 2,666 9,709 
United Pkg. Co....... Sa Sevens 
Cudahy Pkg. Co...... 739 745 
EE cabccecuceenes 2,015 1,089 

is saaueasoee 10,303 5,778 17,325 
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24,429 hogs; 


Sheep 


1,174 
668 
10,913 





Sheep 
6,274 
3,163 
1,332 


10,769 


Sheep 


904 
859 
59 





1,822 
bought 


Sheep 
2,186 
6 








Sheep 
3,067 


5,399 





8,466 





FORT WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 1,657 1,348 2,676 2,284 
2,03: 














Swift & Company.... 2,038 1,048 1,264 2,001 
Blue Bonnet Pkg. Co. 155 33 411 eee 
City Pkg. Coe........ 79 11 602 
Rosenthal Pkg. Co... 70 + 26 
WS. Gckuehaenusea 3,969 2,444 4,979 4,285 
INDIANAPOLIS 
er Calves Hogs Sheep 


Kingan & Co......... 567 314 13,562 2,133 
Armour and Company. “on 150 3=2,189 ae 
Hilgemeier Bros..... 




















Stumpf Bros......... BAS ig 118 

Meier Pkg. Co....... CS sene 22 
Stark & Wetzel...... 168 11 551 eee 
Wabnitz & Deters.... 46 29 347 12 
Maass Hartman Co... 35 20 veee eee 
..... SP aetrsaaee 3,511 2,492 21,380 4,419 
SE Vabnwacicvawans 715 223 275 639 
WE. scscesacboen 7,035 3,239 39,544 7,203 

CINCINNATI 

Cattle Calves Hogs Sheep 
S. W. Galle Getticss . cee. 8 ones 361 
E. Kahn’s Sons Co... 269 222 10,024 7,360 
Lohrey Packing Co... S cece 357 eoce 
H. H. Meyer Pkg. Co. | ioe 3,860 ‘odes 
J. Schlachter ........ 110 164 cams 70 
J. & F. Schroth P. Co. 20 .... 8,260 eee 
J. F. Stegner Co..... 315 395 ose8 27 
Shippers ......-. a ne 110 3,356 4,496 
ee 1,264 661 144 241 
ME ve xcaesereas 2,465 1,576 21,619 12,555 


Not including 1,582 cattle, 41 calves, 5,816 hogs 
and 2,956 sheep bought direct. 
RECAPITULATIONt+ 
CATTLE 


ended Prev. week, 
Aug. 10 week 1939 











eee 32,460 21,810 33,213 
errr 16,920 12,780 14,400 
cdr hseniomecunben 13,358 12,768 15,359 
East St. Louis........... 14,346 16,654 18,741 
BG ED oe kenctevecwes 4,655 3,300 4,980 
OY eee 8,907 8,086 8,959 
Oklahoma City .......... 2,846 3,166 4,2 
DE eadbencesepesees 1,221 1,695 2,004 
0 ere 3,680 3,401 4,060 
DE ibteseecekwesnae 10,303 9,528 11,816 
ee 2,485 2,537 3,120 
er 7,035 4,407 6,353 
0... 2,465 2,207 2,924 
eS ,969 3,652 4,146 

WD. weanavewenssonaa 124,650 105,990 134,281 

HOGS 

 Dietewndernne KOR 52,228 52,928 47,706 
0 ee 11,070 11,865 10,616 
OURARE ccccsccesiccccscccs 24,429 26,455 24,481 
East St. Louis 
a Pee 
| Oe 
Oklahoma City 
Wee ceesees 
eS 
Oe 
Milwaukee .... 
Indianapolis ............ 
i: ar 
he WEE bees tees 

DOE. er irdvccesisiwven 2 
Chicago ..... 
Kansas City ‘vee 
Se caeetneds<-e¥ mere 


East St. Louis 
i  dendnveer ncaa 
Sioux I ag ait dK ails. aace 


Milwaukee .............- 

Indianapolis ............ 

DE Glccsnscdeguee f 12 

_ 2 es 4,285 3,846 2 771 


ME eed d meenee aad 118,489 119,448 164,482 
*Cattle and calves. fNot including directs. 








FEWER TURKEYS THIS YEAR 


A decrease of about two per cent in 
the number of turkeys on hand in the 
United States is reported by the U. S. 
Agricultural Marketing Service in its 
July 1 estimate. The shift from inten- 
tion to increase production about 4.6 
per cent as reported in February, is 
noted chiefly in the South Atlantic and 
South Central states where the number 
is about 15 per cent smaller than was 
intended in February. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 














tRECEIPTS 

Cattle Calves Hogs Sheep 
Mon. Aa. Besccccccs 10,999 812 14,610 6,462 
Bs BEE Se ccccsies 7,281 1,038 15,867 4,905 
SS ee 11,741 654 14,134 2,306 
Toew.,, AGE. Bon cccces 3,606 679 14,579 2,672 
BEE, BE. Weccccs vce 863 476 10,609 2'354 
Sat., Aug. 10......... 400 100 «64,500 92, 
*Total this week..... 34,890 3,759 74,299 20,999 
a 23,286 3,854 72,790 24,859 
. 34,704 5,270 60,088 33,552 
Two years ago....... 36,624 4,568 70,562 46,688 

SHIPMENTS 

Cattle Calves Hogs Sheep 
eS eee 3,257 128 2,910 1,419 
Ten. BSB. G...ccces 2,128 1502, 865 
.. — 3 Sa 3,933 38 1,972 649 
Tes ME Boccccess 1,549 74 2,126 235 
SS aa 251 53s: 2,096 102 
eS | avee aa aac 500 
Total this week...... 11,118 443 11,170 3,770 
Previous week........ 7,968 270 7,608 2,196 
We De cxacecsvecs 11,113 437 6,424 1,590 
Two years ago....... 11,686 755 4,909 5,665 


*Including 140 cattle, 555 calves, 17,717 hogs and 
4,499 sheep direct to packers from other points. 


+All receipts include directs. 
AUGUST AND YEAR RECEIPTS 


Receipts thus far this month and year to date 
with comparisons: 


——August——-  ————- Year 

1940 1939 1940 1939 
Cattle ...... 38,961 *. 109 1,109,627 1,061,686 
eee 5,001 325 159,279 199,699 
BS svearsuars 102" 25 101" "887 3,227,216 2,442,781 
Sheep ....... 31,043 54,977 1, 342,187 it "608, 412 


Cattle Hogs 
Week ended Aug 10. $10. + $6.05 $3.00 $9.10 


Previous week....... 5.80 2.75 8.20 
DS aeiins Wah een 910 5.20 3.00 8.60 
DEY han cukecureore es 10.30 7.70 3.10 8.30 
BE, “aceesneceseeeun 13.75 12.25 4.75 11.00 
EE etkg-aceiracnee ---- 8.45 10.10 2.75 9.60 
EP. wiccnterense cies 10.60 11.25 3.10 8.80 
Av. 1935-1939..... $10.45 45 $9.30 $3.35 $9.2 


SUPPLIES FOR CHICAGO PACKERS 
Cattle Hogs Sheep 


Week ended Aug 10..... 23,772 63,129 17,229 
Previous week.......... 15,501 64,680 18,711 
BE an keeuennaa care 23,659 53,829 29,678 
eee 25,153 65,623 40,637 
ET cancdhnscnnncdeeasa 26,568 38,737 45,616 
DD. sincaunseccecnsacane 34,4 48,882 41,432 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No Wt., —Prices— 


Rec'd lbs. Top Av. 
Week ended Aug. 10..74, 300 264 $6.85 $6.05 





Previous week........ 65,18 82 267 6.65 5.80 
TRAE 60,088 292 6.70 5.20 

SE Soin dk otente setae 70,562 285 9.60 
Te dint a artnet deena 43,573 285 13.70 12.25 
ED citsus.o: Si eisidia eiatorncal een ,29% 273 10.10 
BE asuscrnrenucouiouts 46,713 2 12.20 11.25 
Av. 1935-1939....... 56,200 280 $10.75 $9.30 


*Receipts and average weight for week ending 
Aug. 10, 1940, estimated. 
CHICAGO HOG SLAUGHTERS 


Hog slaughters at Chicago under federal inspec- 
tion for week ending August 10. 


., fl eee 74,029 
aT ee 52,782 
A na cine6.4.0k ce Gkeksncneaeenden wane 67,413 
Be FD Bo oink ccc ccccccevescccerscoennd 70,337 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, August 15: 


Week ended Prev. 








Aug. 15 week 

Packers’ purchases ........... 45,096 43,868 
Shippers’ purchases .......... 9,630 10,580 
SE bon odnndecs(eeennssaue 54,726 54,448 





AUSTRALIAN MEAT DIVERTED 


MONTREAL. — Large supplies of 
meat en route to France from Australia 
have been diverted to the United King- 
dom, which now has abnormally large 
stocks and must limit imports from 
Australia while reeasting its meat im- 
port policy. Present indications do not 
favor expansion of purchases except of 
bacon, mostly from Canada. 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL 





CATTLE 

Week Cor. 

ended Prev. week, 

Aug.10 week 1939 
ND esivckieedcctccnet 22,810 15,714 24,262 
Ramen Gey cn. cscccces 19,059 14,960 16,872 
SE cen ekesescaees 13,225 11,476 16,055 
Cy Re See 9,202 11,123 3,381 
esse 5,042 3,962 5,008 
ee 5,828 5,284 2,493 
 ficarniei iaeview sue 2,001 2,560 2,739 
Fort Worth ...... wren, an 6,289 7,050 
IL. 0.5 6.4:e'gcivere:4& 1,694 1,307 1,697 
Indianapolis avg will wales 1,628 956 1,224 
7,035 6,006 7,003 
Oklahoma City* 5,365 6,040 
ere 2,515 2,870 
Denver ‘ema 3,726 4,188 
St. Paul .... 6,996 9,370 
Milwaukee ....... 2,461 3,047 





SN a-0's-04 Satnee 
*Cattle and calves. 


. 116,355 
+Not including directs. 





Chicago .... 52,782 67,413 
Kansas City 26,530 27,154 
IEEE winardwie keine. 00'dw 637 23,678 23,982 
East St. Louis’... 42,134 38,841 
St. Joseph ...... 13,383 10,483 
Sioux City . 11,046 14,998 
Wichita ...... 6,780 7,173 
Fort Worth 4,788 3,184 
Philadelphia 12,446 14,124 
Indianapolis .. 3,159 14,128 
New York & Jersey City. 36,820 27,230 35,781 
Oklahoma City .......... 6,989 5,579 7,167 
Cincinnati ...... jain 18,140 13,790 13,481 
Denver ye ere 5,793 5,433 4,844 
St. Paal ... Snes soa 17,325 23,715 18,289 
Milwaukee . Se Pr 5,331 5,292 6,182 








Total .... 


Ill., and St. Louis, Mo. 











SHEEP 

RSS AEE ER se naearere to 12,229 14,502 14,983 
eS ee 10,359 9/852 12,439 
eee ere 15,551 25,395 
Bee HE, TMB... wc ccccce 9,739 12,256 14,281 
St. Joseph EXcstacdnantiale 7,207 8,652 
Sioux City ... - 4,961 9,086 
EE ana <sseset-eae es 3,048 2,334 
Fort Worth .... 3,846 2,771 
Philadelphia 2 ‘ 2,672 3,990 
Indianapolis 4,273 2.336 3,789 
New York & Jersey City. 57,273 45,867 54,438 
Oklahoma City .......... 1,822 1,960 2,093 
NED <4 9:0's vie anwieaere 7,837 6,166 8. 468 
ee saeeeRee 7,128 5,992 8,548 
ED aigiees Shee velamena 8,466 10,513 22,615 
Milwaukee 1,030 869 1,266 

ME Scan wicawraceemee 160,707 150,646 195,148 


+Not including directs. 





RECEIPTS AT CHIEF CENTERS 


Receipts for week ended August 10 


were as follows: 


At 20 markets: Cattle Hogs Sheep 
Week ended Aug. 10....184,000 314,000 
Previous week......... 164,000 318,000 
eee 194,000 282,000 
ere 210,000 303,000 
ME Gane Swstetinsscwes 264,000 186,000 

At 11 markets: 
Pe GD DOD. DB inc cscecessviseancs 


MG cc ciwivekeavaieees st weaenere 
1939 


AER a ie Sepselaas ai rahe ites ARISES 145,000 
I ee FR LU 242,000 

At 7 markets: Cattle Hogs Sheep 
Week ended Aug. 10....127,000 214,000 117,000 
Previous week......... 11 0,000 224,000 138,000 
eee 143,000 5,000 187,000 
SN iis Sé'sicicece naan Dee 145,000 196,000 185,000 
_ eae 195,000 115,000 208,000 
a 194,000 207,000 165,000 


JULY BUFFALO LIVESTOCK 


July receipts, shipments and slaugh- 


ter at Buffalo, N. Y., were: 


an Calves Hogs Sheep 
Receipts ......... ,531 19,021 18,437 33,316 
Shipments ....... 5, 5825 13,989 8,619 14,381 
Local slaughters. . 5,031 8,837 18,442 


8,538 


PROVI- 
SIONER show the number of livestock slaughtered 
at 16 centers for the week ended August 10, 1949. 





100,700 123,299 





ee 330,700 287,765 307,224 
1 Ineludes National Stock Yards, East St. Louis, 
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(Reported by the U. 8S. 


STEERS, carcass 


COWS, carcass 


BULLS, carcass 


VEAL, carcass 


LAMB, carcass 


MUTTON, carcass 


PORK CUTS, Ibs. 


CATTLE, head 


CALVES, head 


HOGS, head 


Country dressed product at New York totaled 1,608 veal, no hogs and 27 lambs. 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
BEEF CUTS, Ibs. Week 
Week 
Same 


Week 
Week 
Same 
Week 
Week 
Same 
Week 
Week 
Same 
SHEEP, head Week 
Week 
Same 





MEAT SUPPLIES AT EASTERN MARKETS 


Department of Agriculture, Agricultural Marketing Service) 


WESTERN DRESSED MEATS 


ending August 10, 
previous 
week year ago 


ending August 10, 
previous 
week year ago 
ending August 
previous 
week year ago 
ending August 
previous 
week year ago.. 
ending August 
previous 
week year ago 
ending August 
previous 
week year ago 


ending August 10, 1940 
previous 
week year ago 
ending August 10, 1940 
previous 
week year ago 


SS re arrears 200,056 
nem nee § see epee miereeen are ie 268,813 


NEW YORK 
8,153 
9,603 


8,692 
12,491 ope 
10,781 23% 
38,888 
35,780 
45,113 


2,639 


516,010 


LOCAL SLAUGHTERS 


ending August 10, 1940.... 
previous 
week year ago 


ending August 10, 1940 
previous 
week year ago 


ending August 10, 1940 
previous 
week year ago 


ending August 10, 1940 
previous 
week year ago 


sesbn woe 7,035 
6,006 
7,003 

14,519 

14,564 


36,820 
27,230 
35,587 
57,273 
45,867 
54,438 


veal, no hogs and 29 lambs in addition to that shown above. 





WEEKLY INSPECTED KILL 


Slaughter of livestock has been below 
the 1939 volume at 27 selected packing 
centers during the last two weeks. Hog 
kill during the two weeks totaled 928,- 
223 head compared with 959,660 head 
during the like period in 1939. Cattle 
slaughter totaled 228,669 head com- 
pared with 264,989 head during the 
same two weeks in 1939; sheep and lamb 
kill was 482,206 head compared with 
493,011 head last year. 


Number of animals processed in 27 


centers for week ended August 9: 





Cattle 
New York Area’.. 7,035 
Phila. & Balt.... 3,065 
Ohio-Indiana 
WE as«awne 8,074 
CHEER ocvescces 22,802 
St. Louis Area®... 9,295 
Kansas City...... 12,070 
Southwest Group‘. 11,237 
Omaha ..ccccccce 12,538 
Sioux City....... 5,642 
St. Paul-Wisc. 
Group® .....c0. 15,214 
Interior Iowa & 
So. Minn.®..... 15,099 
BWetsh cescecees 122,071 
Total prev. 
WEED ss000000 106,628 


Total last year.130,708 


Calves 
14,501 
1,389 


3,147 
5,872 
8,535 
4,663 
6,560 

873 

121 


11,320 
4,175 
61,156 





69,020 
62,720 


Hogs 
36,443 
26,797 


48,198 
74,029 
48,857 
26,632 
28,077 
26,637 
11,373 


54,783 
113,528 
495,354 





432,869 
471,387 


Sheep 
55,082 
2,411 


14,640 
27,372 
11,246 
14,093 
16,481 
15,758 

7,470 


11,329 
39,332 
215,214 





216,992 
256,581 


‘Includes New York City, Newark, and Jersey 
City. ?Includes Cincinnati and Cleveland, Ohio, and 


Indianapolis, Ind. 


uis, 


3Includes National Stockyards 


and East St. Louis, Ill., and St. Lo Mo. ‘In- 


cludes So. St. Joseph, Wichita, Oklahoma City, and 


Ft. Worth. 


and Austin, Minn., 
Ft. Dodge, 


‘Includes St. Paul, 
and Milwaukee, Wisconsin. 


Minn., 


Madison, 
®Includes Albert Lea 
and Cedar Rapids, Des Moines, 
Mason City, Marshalltown, Ottumwa, 
Storm Lake, and Waterloo, Iowa. 


CANADIAN LIVESTOCK PRICES 


STEERS 
Week 
ended 
Aug. 8 
I 6.65 Sacnineatnh $ 8.75 
NE i:6:0.0'9%,40:0:0:008 8.25 
i. rere 7 
So, Eee 8.00 
SR waccaccrsacs 8.00 
Prince Albert......... noice 
oe  , ee 6.40 
er err 7.00 
ae 7.00 
VQRCOBVER oc cccccccccs 8.00 
VEAL CALVES 
[er $10.00 
RED 66 es acecnesae 8.50 
EE Wa racivessdneie 7.50 
ran ideas Ke eee ae 7.25 
Edmonton ............ 7 
Prince ‘albert be eee eele 6.50 
ee, eee 6.50 
Saskatoon ............ 6.75 
Se 7.00 
VQ@RCOBVET oc ccccccece 7.00 
BACON HOGS 
NE inna scwangene $ 8.25 
ns. ee 5 
WEN oc waisascwer 7.50 
EE No wplecace<6ecesce 7.35 
WMGMONCOR occ cccssccce 7.25 
Prince Albert......... 7.25 
S| eee 
Saskatoon ............ 
SRA Se 7.25 
VE kes snrtecuns 7. 


*Montreal and Winnipeg hogs sold ona “‘f. & 


basis; all others ‘‘eff trucks. 





GOOD LAMBS 
DOS 9665 0dens Fines 
Montreal . 
Winnipeg ... 
ee 
TION 6:0 050:0:+0:b0:0 0:0 8.00 
Prince Albert......... 7.00 
pe. Ae 7.25 
Saskatoon ............ 6.75 
| eee 7.50 
VED cn ebsssarend 9.50 


PHILA. 
1,988 
2,288 

10,318 2,321 
958 850 

1,061 920 
964 856 

Pr ee re 503 654 

423 815 

64-35 cue eeekaeuan 346 

1,044 


10,222 
11,171 
12,054 
Sine eine shires 1,295 250 
1,529 141 


216,509 
237,159 
298,656 


1,694 
1,307 
1,697 
2,691 
2,826 
14,057 2,248 
14,118 
12,446 
14,124 
2,946 
2,672 
3,900 
Previous week 1,668 
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Men Wanted 


Position Wanted 


Equipment for Sale 





Wanted 
A Curing and Sausage Expert 


Manufacturer of materials in nation- 
wide use for curing meats and in proces- 
sing sausage and other prepared meat 
products has an opening for a man to 
demonstrate their use in packing houses 
and sausage plants. Previous experi- 
ence as demonstrator is not essential, 
but must have practical experience in, 
and thorough knowledge of, all modern 
curing methods and the manufacture 
and processing of sausage, loaves and 
all prepared meat products. Position 
requires continual traveling. Excellent 
opportunity for the right man. Give 
qualifications, age, experience, present 
earning. All applications will be treated 
in strictest confidence. Box W-981, THE 
NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Ill. 





SALES MANAGER and Promotion man by small 
Eastern Meat Packer. Man with many years’ ex- 
perience in sales organization. Capable of han- 
dling 25 to 30 sales routes. Salary no object for 
the right man. Box W-982, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York, 
mB 





Wanted 


MAN WITH EXPERIENCE on Allbright-Nell dry 
rendering equipment to manage rendering plant, 
including cooking. References required. Write 
Northern Rendering Company, Box 265, Bismarck, 
North Dakota. 





SALESMEN CALLING on meat packers and sau- 
sage manufacturers, to handle a line of seasoning 
and curing materials for a fast growing concern. 
Commission. Box W-983, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago, III. 





A GO-GETTER and result producing salesman 
with over 15 years’ experience selling sausage cas- 
ings, canned meats, etc.—accustomed to higher 
brackets income, and well-known in the East— 
wishes to join the sales staff of a reliable firm. 
Box W-984, THE NATIONAL PROVISIONER, 
300 Madison Ave., New York, N. Y. 





A-1 SAUSAGEMAKER and foreman. 30 years ex- 
perience—age, 46. Knows modern methods prac- 
ticed in production of full line of sausages and 
loaves. Will locate anywhere. References. W-988, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





BEEF DEPARTMENT MANAGER and salesman 
for medium or small packing company. Over 10 
years’ experience. Good references. Box W-985, 
THE NATIONAL PROVISIONER, 407 So. Dear- 
born St., Chicago, Ill. 





SAUSAGEMAKER—25 years’ experience manu- 
facturing all kinds sausages, meat specialties, etc. 
—high and standard grade. Also familiar with 
entire curing department. Will go anywhere. Box 
W-986, THE NATIONAL PROVISIONER, 407 So. 
Dearborn St., Chicago, Il. 





AVAILABLE FOR Metropolitan Area, a thoroughly 
seasoned successful salesman. Correspondence in- 
vited from reliable manufacturer. Box W-975 THE 
NATIONAL PROVISIONER, 300 Madison Ave., 
New York, N. Y. 





Business Opportunities 





PACKING PLANT FOR SALE—fully equipped 
brick plant located just east of city; plant now 
operating; sausage room, coolers, five acres land. 
Write Roy F. Godfrey, 1603 Philtower Bldg., 
Tulsa, Oklahoma. 





Equipment Wanted 





A HOG KILLING and cutting foreman capable of 
handling men and able to command their respect 
for his ability, can find a lifetime job in an East- 
ern plant slaughtering four thousand hogs weekly. 
We want a man young enough to learn our methods 
and old enough to have good judgment. Submit 
references when writing. All inquiries held con- 
fidential. Box W-980, THE NATIONAL PRO- 
VISIONER, 300 Madison Ave., New York, N. Y. 





PLANT SUPERINTENDENT WANTED — experi- 
enced plant superintendent for small beef killing 
plant near Chicago. Write Box W-875, THE NA- 
TIONAL PROVISIONER, 407 So. Dearborn St., 
Chicago, Il. 


Packing Equipment Wanted 
Wanted for user: 2—50 and 100 Ib. Silent 
Cutters; 2—50 and 100 lb. Stuffers: 2—100 and 
200 lb. Mixers; 3—Grinders; Filter Press, Lard 
Cooling Roll. No dealers. W-718, THE NA- 
TIONAL PROVISIONER, 300 Madison Ave., 
New York City. 





Wanted 


Used Bacon Forming boxes—9 to 914 inches wide 
and 20 to 22 inches in depth. Address reply to 
Box W-987, THE NATIONAL PROVISIONER, 407 
So. Dearborn St., Chicago, Il. 


| 





Rendering Equipment Offerings 


1—Meakin horizontal continuous Crackling Press, 
— ee a 30 h.p. motor, 800 to 


000 Ib. cap. 
sy x 19’ Hievoiving Digesters or Percolators. 
1000 Feet Drag or Scraper Conveyor. 
10—Bartlett & Snow Dryers. 

5—Dopp Kettles, all sizes. 
+ at va Mills, Crushers, Grinders, Pulverizers, 
Power Plant Equipment. 

Sausage and Meat Equipment 

5—lIce Breakers and Crushers. 
2—Brecht 200 lb. Stuffers, without tubes. 
2—Grinders, No. 156 and No. 52. 

2—Meat Mixers, 35 gal. and 1000-Ib. 
1—Brecht 18” Filter Press. 
1—Hand Operated Fat Cutter. 

Ask for ‘‘Consolidated News” listing our large 
stock. Send us your inquiries—we desire to serve 
you. What have you for sale? We buy from a 
single item to a complete plant. 


CONSOLIDATED PRODUCTS CO., INC. 
14-19 Park Row, New York City, N. Y. 





The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, III. 


1—400-lb. RANDALL AIR STUFFER with brand 
new piston and rebored cylinder. Reconditioned 








throughout. Same guarantee as with new stuffer. 
DUONG cccccccccsnecdnneacgsansdeccesscteel $450.00 
R. T. Randall & Company 
Philadelphia, Pa. 
Hydraulic Press 
1—Dunning & Boschert 500-ton press, complete 
with pump and fittings, good condition, $1100. 


Green Bay Soap Co., Green Bay, Wis. 











Have You Ordered 
THE NEW 
MULTIPLE BINDER 


for your 1940 copies of 


THE NATIONAL 
PROVISIONER 
































SAUSAGE PROBLEMS? Here’s Your a, 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agri- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL PROVISIONER 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS | 
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Gp BEEF e 
‘Morrell 


meats 





Packing Plants: 








PORK e VEAL e LAMB 
CANNED FOODS 
HAMS e BACON e LARD e SAUSAGE 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 














Philadelphia Scrapple a Specialty 


E>) ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 402-10 West 14th St. 


| 
HAMS - BACON - LARD - DELICATESSEN 


















KINGAN'S RELIABLE 


HAMS @ BACON @ LARD @ SAUSAGE 
CANNED MEATS @® OLEOMARGARINE 
CHEESE ® BUTTER ® EGGS ® POULTRY 





' A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides ®@ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Indianapolis Established 1845 


























Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. || | 


Partcihys | 


PORK PRODUCTS —SINCE 1876 || | 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 
































Liberty | 
Bell Brand 


PATENT CASING COMPANY 


Manufacturers of 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23. West 24th Pluce Chicago, Illinois 











GET THE BEST 


ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 










CLEAN MFR’D BY 
TASTY PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P. Lee P.G. Gray Co. 
437 W. 13th St. 38 N. Delaware Av. 1108 F.St.S.W. 148 State St. 




















Rath’ 


from the Land O’Corn 


mm mb b> b> bh bh mb Md ddd dd dd 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. WATERLOO, IOWA 
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GOOD FOOD 





Main Office and Packing Plant 


Austin, Minnesota 


























BICZYJA 


(Pronounced BE-CHI-YA) 


— AND — 
PRONOUNCED 


The finest Polish-Style 
Ham on the market to- 
day by hundreds of sat- 
isfied Tobin customers! 


THE TOBIN PACKING CO., INC. 


FORT DODGE, IOWA 


















PRODUCERS, IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. 


THE CUDAHY PACKING CO. 








Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
U. S. GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 




















THE 


CASING HOUSE 


Beatn. Levie Co., inc. 


ESTABLISHED 1682 


MEW YORK CHICAGO LONDON 
BUENOS AIRES AUSTRALIA WELLINGTON 
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Aluminum Cooking Utensil Co., The.. 5 


pS SO ee 26 
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4 The firms listed here are in partnership 
with you. The products and equipment 


they manufacture and the services they 
render are designed to help you do your 
work more efficiently, more economically 
and to help you make better products 
which you can merchandise more _profit- 
ably. Their advertisements offer opportu- 
) nities to you which you should not overlook. 








UNS SS ee 


racy, we oo guarantee against the possibility of a change or omission in this index 


HONEY BRAND 


Hams - Bacon 


Dried Beef 





HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve 


CONSULT US BEFORE 


YOU BUY OR 
HYGRADE’S SELL 


Frankfurters in 
Natural Casings 
















Domestic and Foreign 





Connections 


Invited! 


HYGRADE’S 


Beef - Veal 
Lamb - Pork 



























HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 

















Superior Packing Co. 


Service 






Price Quality 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lots 

















HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 


William G. Joyce 
Boston, Mass. 
o 


F. C. Rogers Co. 
Philadelphia, ™~ J 


NEW YORK 
OFFICE 


106 Gansevoort St. 
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So 


You're in a contest for big stakes—the public's 
preference for your brand over those of] your 
competitors. Give your product the zip and gin- 
ger that will make it a profitable winner. Give 
it the satisfying goodness of Mayer’s Special 
Seasoning. 


All the world has sent its choicest spice crops 
to Mayer's great storehouses. We have on hand 
an abundant supply of every spice needed for 
savory flavor. And we know how to grind, refine 
and blend a formula to suit exactly your prod- 
uct and the preference of people in your locality. 


Mayer's Special Seasonings, as you know, are 
compounded entirely from natural spices— 
nothing added, none of the flavor-building ele- 
ments removed. Let us help you put your prod- 
uct out in front. Write us! 





A few of the many products now being made 
with MAYER’S Special Sausage Seasoning 


“The Man Who Knows” 

Pork Sausage (with or without sage) « Wonder Pork Sausage 

Braunschweiger Liver * Summer (Mettwurst) ¢ Chile Con Carne 

Rouladen Delicatessen * Frankfurter « Thuringer ¢ Bologna 
¢ Salami + Lyone and others for every type of sausage 








“The Man You Know” 


uaver's Speceiol 


FRANKFURTER SEASONING 


‘‘A MEAL WITHOUT MEAT IS INCOMPLETE*“‘ 


H. J. MAYER & SONS CoO. 


681°-27 S. Ashland Ave., Chicago, Illincis 


Canadian Sales Office: 159 Bay St., Toronto . Canadian Plant: Windser, Ontario 
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MODERN HOG DEHAIRING EQUIPMENT 








The Performance and Economical opera- 


tion of this new single drum ANCO Hog 
Scraper and Polisher, will reveal profits 
that were heretofore unobtainable. 
Many ANCO customers, who a few years ago 
took necessary steps to MODERNIZE with ANCO 
No. 660 Hog Scrapers, are today reaping the 
benefits of higher profits with a minimum of up- 
keep, which is due to simple designing and elimina- 
tion of numerous replacement parts. A largernumber 


of A-1 meat cuts are assured with this machine. 


—— 


ANCO Single Drum Hog 
Scraper and Polisher 


The machine, illustrated above, is especially 
adapted touse in medium and smaller hog slaughter- 
ing plants. Various lengths of similarly designed 
Equipment are available to suit capacity require- 
ments. All of these machines clean all sizes of hogs, 
without damage to the smallest pig or largest hog. 

The small amount of maintenance expense and 
horsepower required as well as the most satisfactory 
results obtained, make it worth while to investigate 
this improved Dehairer when you are ready to 


modernize your hog slaughtering department. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 
117 LIBERTY STREET, NEW YORK, N. Y. 





‘MY FAMILY LIKES 
DRY SAUSAGE, WINTER 


Anp there are thousands of women who do just that! 

The excellent quality and flavor of Circle U dry sausage has won for it many friends. 
That, plus its established prestige over a period of years, is why Circle U offers a new 
source of increased profits for Packers, Wholesalers, Provisioners and Manufacturers. 

Because we are specialists in our field, we can offer you the “tops” in 
brant da product and consistent quality—without a large investment on your part. 
say Tuat?’ | And we have a kind of dry sausage for every taste preference. 


For more information on how the Circle U line can help you, write to 


OMAHA PACKING COMPANY - CHICAGO 








